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Sercly NEW in design 


and conshiuction, hese big 1/9038 
BUFFALO Sil, Emplying SUMENT CUTTERS 


CUT CLEANER, FASTER AND COOLER 


INCREASE YIELD e IMPROVE QUALITY 





SPACE * CUT POWER COSTS e 
LOWER CONSTRUCTION IS 








TWO SIZES 


MODEL 70B - 750-800 LBS. 
MODEL 65B - 550-600 LBS. 


JOHN E. SMITH’S SONS CO. BUFFALO,N.Y. 


Buffalo - 50 Broadway Chicago - 11 Dexter Park Ave. Dallas - 612 Elm St. Angeles - 5131 Avalon Bivd. 






















CUSHIONED CHECK VALVES 
~? Unuoual: IN MEAT 


: PACKING 
PLANTS | 


Step out into the plant—any plant, on process 










































lines—power lines—wherever the flow of 
liquids and gases is controlled, you will find 
check valves. Their function—preventing 
dangerous back flow—is most vital in many 
piping systems. And because the conditions 
which they must meet vary widely, check 


valves deserve more care in selection than 





valves of any other type. 

Regardless of the service, there is a Crane 
Check made to meet just those conditions. 
For example, consider those lines where 
pulsations in flow or intermittent service 






Crone Ne. 1307% Fervestec! cause a serious slamming of the disc, which 


Cushioned Check Valve. 
Cross section shown below. 







quickly destroys valves or necessitates exten- 





sive repairs. Here the Crane Cushioned 

Check offers distinct advantages. It freely 

permits flow, but cushions the pulsations 

and permits long, economical service. Every 

: Crane Check has back of it the Crane re- 
UPPER bt" ane sources of skilled engineering, extensive 
ied i Nii laboratory tests, quality manufacture and 
careful inspection. | 
When you need check valves, be sure to 
get the recommendation of the Crane Rep- 


resentative. Also, ask him for a copy of 
“Checking up on Check Valves,” Crane’s 
new booklet, which will be a real help to 
you in understanding the many different 
types of check valves and in selecting the 





correct type for the service you require. 
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CRANE CO., GENERAL OFFICES: 836 S.MICHIGAN AVE,, CHICAGO 


NATION-WIDE SERVICE THROUGH 134 BRANCHES 
AND MORE THAN 500 WHOLESALERS 
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INS TIC ie the FIRST CHOICE 


“of leading packerseverywhere 


DRY ICE... first choice of refrigerating meat products in transit, on 
long or short packer hauls, and for protecting small shipments in 
boxes! 


Agar Packing & Provision Corp., Chicago, is achieving remarkable 
results with DRY ICE, particularly from the smaller, more concen- 
trated shipments. A 2-pound block of DRY ICE is ample to protect 
sausage, specialties and other smaller items for 20-24 hours, de- 
pending on size and thickness of corrugated box. Less space is 
required for more refrigeration. No moisture, hence no messy or 
soggy product. CO» gas actually benefits product . . . preserves 
meat color and bloom. 


Write direct to your nearest registered DRY ICE distributor for the 
complete story on DRY ICE REFRIGERATION. 


PURE CARBONIC 


INCORPORATED 
60 EAST 42nd STREET NEW YORK, N. Y. 





DISTRIBUTING STATIONS 


Complete serving facilities are avail- 
able from all stations listed below. 


AKRON, OHIO 
ALBANY, N. Y. 
ATLANTA, GA. 
AUSTIN, MINN. 
BALTIMORE, MD. 
BERKELEY, CALIF. 
BETTENDORF, IOWA 
BINGHAMTON, N. Y. 
BIRMINGHAM, ALA. 
BUFFALO, N. Y. 
CAMBRIDGE, MASS. 
CEDAR RAPIDS, IOWA 
CHICAGO, ILL. 
CINCINNATI, OHIO 
CLEVELAND, OHIO 
COLUMBUS, OHIO 
DAVENPORT, IOWA 
DAYTON, OHIO 
DEEPWATER, N. J. 
DETROIT, MICH. 

ERIE, PA. 
HARRISBURG, PA. 
HUNTINGTON, W. VA. 
INDIANAPOLIS, IND. 
KANSAS CITY, MO. 
LOS ANGELES, CALIF. 
LOUISVILLE, KY 
MILWAUKEE, WISC. 
MINNEAPOLIS, MINN. 
NEWARK, N. = 
NEWBURGH 

NEW HAVEN. CONN. 
NEW ORLEANS, LA. 
NEW YORK, N. Y. 
NIAGARA FALLS, N. Y. 
OMAHA, NEB. 
PEORIA, ILL. 
PHILADELPHIA, PA. 
PITTSBURGH, PA. 
PROVIDENCE, R. I. 
READING, PA. 
ROCHESTER, N. Y. 

ST. LOUIS, MO. 
SACRAMENTO, CAL. 
SAN FRANCISCO, CAL. 
SAN DIEGO, CAL. 
SHREVEPORT, LA. 
SIOUX CITY, IOWA 
SPRINGFIELD, MO. 
SYRACUSE, N. Y. 
TOLEDO, OHIO 
UTICA, N. Y. 
WATERLOO, IOWA 
WICHITA, KANSAS 
WILKES BARRE, PA. 
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“THANKS FOR THEM KIND WORDS” 







Users Everywhere say: 


“BOSS” 


gives 
Best Of 


Satisfactory Service 


The Cincinnati Butchers’ Suppl y Corporation 
24 Exchange Ave., U. S. Yards, Mfr. “‘BOSS”’ Machines for Killing, FACTORY: 


Chicago, Ill. Sausage Making, Rendering Cincinnati, Ohio 





GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 


1972-2008 Central Ave. 
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NEVERFAIL | 


3-DAY HAM CURE. 








Get your share of the summer’s frank- 
furter business with Mayer’s Special 
Seasoning 


Seven hundred million pounds of “wieners” 
will be eaten by the American public this year. 
Get your share with a product that’s flavored 
just the way your customers like it. We'll help 
you work out a spice formula that’s just right. 












LOWER 
(PRODUCTION 


HEADS you WIN! 
TAILS you WIN! 


On the quality side, the NEVERFAIL 3-Day Ham Cure gives you con- 
sistently perfect texture, savory flavor and juicy tenderness . . . the 
qualities that mark choice hams. But over and above that, NEVER- 
FAIL imparts to your product a unique and delicious spiced flavor that 
sets it apart from all competition. 


On the other hand, while NEVERFAIL improves the quality of your 
product, it actually reduces your cost of production. With the NEVER- 
FAIL 3-Day Ham Cure you need less cooler space, smaller vat outlay 
expense. Less working capital is soaked away in your curing cellar. 
Most important of all, you have close control over your inventory . .. 
can vary production with demand, and keep prices pegged to the 
fluctuating market. 


Whether you spray pump or artery pump, you'll do best to standardize 
on the NEVERFAIL 3-Day Ham Cure, which specifies 10% pickle 
added. It insures a ham that is juicy without being soggy .. . a ham 
that retains all the natural binding qualities of the meat, and therefore 
cuts smooth and clear. We will be glad to have a demonstration made 
in your own plant. Write us! . 


“WE LEAD ..... others must follow’ 





H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto . . . Canadian Plant: Windsor, Ontario 
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.... and we use Spruce ™! 
but the results are the same. 


SAFE DELIVERY 
of the package and its contents 


[*] Most KVP papers are made from spruce pulp. 


Specialists in 
PAPER FOR MEAT PACKERS 


KALAMAZOO VEGETABLE 
PARCHMENT COMPANY 


Parchment - Kalamazoo - Michigan 
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Why does it seem as 
though you see something new in 
cans every day? It’s partly because 
our development department and re- 
search laboratories have been able 

to create new economical ways to pack more and 

more products in tin. 

Maybe you've been thinking that a can would be 
the perfect container for your product. It would 
cut your shipping costs, cut down your losses on 
breakage and spoilage. It could be displayed better 
in the store—BUT—how about the cost—and is 


the product adaptable to metal packaging? 


CONTINENTAL CAN CUMPANY 


NEW YORK 10; 8 Or - Were) 
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SAN FRANCISCO 

















That’s where we come in. We can answer those 


questions. Our research laboratories and develop- 
ment department are constantly working on such 
things as new linings, better closures, more con- 
venient shapes, sizes, and the like. Often an en- 
tirely new type of container is designed to meet 
some specific need. Then, again, a simple change 
in an existing container has been responsible for 
new sales impetus. 

Why not get in touch with our nearest office 
and let us know what you have in mind. Our 
complete facilities are available to you, without 
obligation. 


MONTREAL TORONTO HAVANA 
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WEAR-EVER 


z 
falale 


Spice and Casing 
Pans 


| 


Sausage Makers’ Tub 






Testing ‘“‘Wear-Ever’ Aluminum in the 
Wilson Packing Company's Test Kitchen 


7 


“~ 


— <7 oF 
~~ —=S} 
Steam Jacketed Kettles , | 
—__._.___" 
a 
\ . = 2 
SS — 


Nature made Aluminum lightest of commonly used cooking 
metals, easiest to handle. Made it non-toxic, resistant to corro- 
sion; most sanitary for the exacting B. A. I. requirements. Made 
it quick to heat evenly; no hot spots. Made it economical 
with fuel; heat-holding. And where rapid cooling is required, 
Aluminum is equally desirable. 

Testing Kitchens go beyond Nature’s own endorsement. They 
prove that ““Wear-Ever” Aluminum Utensils are strong, rugged, 
enduring; will not impart metallic flavors or discolor products. 
They can’t rust; require no tinning. That’s why “Wear-Ever” is 
favored by famous packing plants everywhere. 

— 5 ° “rr . 

Write for our new full line catalog. Tae ALUMINUM CooKING 

Urensit Company, Desk 89, 11th Street, New Kensington, Pa. 
c 
Ham Baking Pans (Offices In All Principal Cities) 


S 


Stacking Type 
Spice Containers 


3and 5 lb. Meat 
Loaf Pans with < 
Sliding Covers 











MADE OF EXTRA HARD, THICK ALUMINUM 
e 





Ab SL. See 
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COMMONRD INSULATION 
hol 4un.. 


Can Sl das 


Precooling Plant on 

Miami’s Municipal 

Docks Insulated 
with 


ARMSTRONG’S 
CORKBOARD 


ROWERS of fruits and vege- 
tables whoship through Miami 
welcome a new addition to the 
city’s port facilities. A large munici- 
pally owned precooling and cold 
storage plant has just recently been 
completed on the municipal docks. 
With a capacity of 40 carloads—25 
in precooling rooms, 15 in cold 
storage—this new and thoroughly 
modern plant can care for a large 
proportion of the surrounding ter- 
ritory’s perishable produce. 
Efficient operation of these rooms, 
at controlled low temperatures, is 
helped by thorough insulation with 
Armstrong’s Corkboard. Masonry 





“arene 


4 Lerr—An exterior view of the plant. 


walls of the precooling rooms are 
insulated with two layers of 2-inch 
corkboard. Cold storage rooms use 
two layers of 3-inch; and solid cork 
walls, four and six inches thick, 
form the room partitions. The same 
thicknesses of corkboard insulate 
floors and ceilings. 

Armstrong’s Corkboard offers 
high insulating efficiency. Its natu- 
ral cellular structure presents an 
effective barrier to the passage of 
heat. Equally important, the walls 
of these tiny cells provide great 
resistance to the moisture that is 
invariably encountered in low tem- 
perature work. That’s why Arm- 











AspovE—ONE oF THE Precooling rooms in the 
Miami plant, designed by Michael M. Vaviloff, 
built by Paul H, Smith Construction Company, and 
insulated with Armstrong’s Corkboard. 





~ ~ ~ 


strong’s Corkboard Insulation keeps 
its high efficiency through many 
years of hard service. 

Call on Armstrong’s Contract 
Service when you plan low tem- 
perature insulation, either new 
construction or remodeling. Ex- 
perienced engineers and_ skilled 
workmen assure you of properly 
installed insulation that will save 
refrigeration dollars. 

Write today for complete details 
about Armstrong’s Insulation Prod- 
ucts. Address Armstrong Cork 
Products Co., Building Ma- May 
terials Division, 952 Con- 
cord St., Lancaster, Pa. 





Armstrong’s CORKBOARD INSULATION 


Week Ending July 9, 1938 
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BEEF- HOG: SHEEP 


Dependable Selection » Uniform 
Quality + Prompt, intelligent 
service * Always the best.... 
always a complete selection 


-_ On et Got tek A * 2. 








ARMOUR AND COMPANY © Chicago, U5. 4. 
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Small Engines Make 


Annual Saving 


of $3,662 


BY F, J. VONACHEN* 


MALL engines can be used profitably in the 
meat packing and sausage manufacturing 
plants. They fit in ideally, in many instances, 

for driving ammonia compressors, stokers, fans, 
pumps, etc., where power is purchased for operating 
plant equipment and there is a use for the exhaust 
steam. In such cases the cost of power from the 
engine is often little more than the fixed charges 
and operating expenses on the equipment. 

Forty-four power cost surveys of small engines, 
including those in a rendering plant and a small 
meat packing plant, were completed recently in 
43 plants and institutions in 29 different fields in- 
volving 19 different types of engine-driven ma- 
chines. 

Average power cost in the 43 plants was 4c per 
kilowatt hour. In a number of cases this cost was as 
low as 4c, and in one instance it was only 1/10c. 
In 24 cases, where competitive power costs were 
available, average investment in engine was $1,100; 
annual saving, $1,600; average annual return on 
engine investment, 114 per cent. Power costs were 
reduced 71 per cent. 


Costs in a Rendering Plant 

These results show conclusively how easily low- 
cost power can be secured if the plant is properly 
surveyed and correct equipment installed. 

The annual saving of $3,662.86, as explained in 
accompanying table, paid for extra cost of an 
engine in less than one month and gives a yearly 
return on extra investment of 1,830 per cent. It 
paid for entire engine cost in less than three months 
and has given a yearly return of 430 per cent on 
entire engine investment. 

Power cost at shaft of driven machine for 144,800 
kw. h. (+) is: 
~"eChief engineer Troy Engine & Machine Co., Troy, Pa. 


*This is the kw. h. supplied to the motor drive. 


a 
OPERATING DATA 


This is detailed survey of one of the three steam 
engines driving equipment in the plant of the 
Sioux Falls Rendering Co., Sioux Falls, S. Dak. 


Engine-~74 in. by 6 in. 
Maximum Brake Horsepower—-24.1 at 400 RPM. 
Average Brake Horsepower--22 at 400 RPL. 
Hours Operation Per Year--7,800 
Steam Pressure—100 1b. Gauge. 
Superheat--None. 

Pressure--10 lbs. Gauge. 

Water Temperature--200 degs. F. 

of Steam--44.2¢ per 1,000 lbs. 

of Engine Installed--$851.00. 

of Motor Installed--$651.00. 
Extra Labor to Operate Engine—None. 
Purchased Current Cost, including Demand 

Charges, 3¢ Per Kilowatt Hour. 

Per Cent of Engine Exhaust Used for Heating 
Has Operation of Engine Been Satisfactory?--Yes,. 


ANNUAL ENGINE COST 


Depreciation—5 Per Cent of $851.... 
Average Interest at 6 Per Cent--$851 x .0315.... 
Maintenance--2 Per Cent of $851. a 


eeeee 


Steam Corsumption for Average Load of 22 bhp Isl, 


Heat Left in Exhaust--92.2 Per Cent. 
Heet Chargeable to Engine--7.8 Per Cent. 
Steam Cost Chargeable tc Engine.......-.eee- cove 
Lubrication Cost.... 
pany er le.) erry 
TOTAL. re ee ed 


NNUAL MOTOR COST 


Depreciation--5 Per Cent of $651...... 
Average Interest at 6 Per Cent-- 
$651 x .0315.. 

Maintenance--2 Per Cent of $651........ 
Current Cost~—144,800 kwh. at 3 ¢.. - 
Lubrication Cost--.. 
Extra Labor..... 

POEicicncccccecce $4,411.51 


eeeeeeese 


ANNUAL SAVING 


$4,411.51 - 748.65... 


BD 5. os bao bears wbeeesan 0.517c per kw. h. 

BE oc sawkidwetuceeseue 3.05c per kw. h. 
Engine power is 83 per cent cheaper. 

In connection with results tabulated herewith, 

purchased power cost is cited without prejudice. 

Purchased power has its place in industry, as 


(Continued on page 29.) 
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110 lbs 


650.00 


20.51 
13.02 


«04,344.00 | 
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Modernizing 


A 
Meat Plant 


Scenes in New Abattoir 
Building of P. Burns & 
Co., Calgary, Canada 

s 
Prsre sei are modernizing. They 

















are seeking the most efficient equip- 
ment and methods to produce the 
finest products. One of the larger mod- 
ernized meat plant construction jobs 
completed recently is the abattoir addi- 
tion to P. Burns & Co., Ltd., Calgary, 
Alberta, Canada. Described briefly in 
the January 29, 1938, issue of THE Na- 
TIONAL PROVISIONER, the modernized 
Burns abattoir is presented pictorially 
herewith. 
The building adjoins coolers and 





MODERNIZATION 


Views of exterior and interiors of new 
abattoir building at Calgary plant of 
Burns & Co., Ltd. 


1.—Panoramic view of Burns plant with 
arrow pointing to new abattoir build- 
ing. 

2.—Livestock holding pens on fifth floor 
where cattle, calves and sheep are 
slaughtered. In rear is hog hoist which 
delivers hogs to sixth floor for slaugh- 
ter. Calves are showered in these pens 
before being stunned in sheep shackling 
pen. 


3.—Corner of hog slaughtering room show- 
ing Danish type singer for preparing 
hogs to be made into Wiltshire sides. 
Other carcasses are also given a mo- 
mentary singe in this machine. 


4.—Hog viscera inspection table. Printo- 
matic scale records the weight of hog 
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manufacturing departments of the 
plant. It contains 6 floors and a base- 
ment, covers a ground area 55 by 140 
ft., and is constructed of reinforced con- 
crete with brick curtain walls. When 
operating at full capacity it has an 
hourly slaughtering rate of 45 cattle, 
400 hogs, 200 calves and 250 sheep. It 
replaces the old abattoir building which 
had become inadequate for the needs of 
the business. 


Slaughtering Floors 


Among the more interesting design 
details is the efficient use of space and 
the facilities provided for cleanliness, 
sanitation and pleasant working condi- 
tions. Careful planning of layout has 
resulted in the installation of equipment 
in a manner to secure compactness with- 
out crowding, handicapping operations 
or slowing up processing. 

Slaughtering is done on fifth and sixth 
floors. Livestock proceeds to fifth floor 
over a wide ramp supported on heavy 
steel girders. Cattle are slaughtered 

(Cor ued on page 36.) 


carcasses. Cattle hoists are shown at 
right. 

5.—Scalding tub and 21-ft. dehairer. Note 
concrete walk for scalders alongside 
scalding tub. 

6.—The four cattle beds occupy two of the 
five bays in this room. A third bay is 
given over to calf and sheep dressing, 
sticking and heading. All cattle opera- 
tions after half-hoist are conducted on 
moving chain. 

7.—Sheep dressing chain has a capacity of 
250 animals per hour. Bert Freeman, 
general superintendent of all plants of 
the company, is seen watching opera- 
tions. 

8.—Beef casing department. Hog casings 
are also cleaned on this floor, the fresh 
method being used. 

9.—Inedible rendering department. Con- 
veyor for handling material into ex- 
peller is shown at right. 
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FIGURING THE CUTS 





MAKING THE CUTS 





A class room in the National School of Meat Cutting 


Scientific Meat Cutting 


maintain retail meat stores, every 

one is interested, if only indirectly, 
in better merchandising. This relation- 
ship between the packer and the retailer 
can increase net earnings for the packer 
and often it can spell the word SUC- 
CESS. 

Several factors are concerned in the 
merchandising of meat. Naturally, 
there is the printed word and there is 
the word-of-mouth advertising. Just as 
vital, and a factor that promotes word- 
of-mouth advertising, is that of meat 
cutting. 

Realizing the importance of this phase 
of meat merchandising, John B. Carson 
and Thomas E. Lattin established in 
Toledo, O., more than a decade ago, 
National School of Meat Cutting, Inc. 

Operated in connection with Kurtz 
Market, it affords an opportunity for 
each student to obtain thorough cutting 
experience and actual retail selling 
over-the-counter experience in the six- 
weeks period required to complete the 
course. 


Tovsineain comparatively few packers 


Newly-enrolled students devote the 
first three days learning to break up 
carcasses. In the three weeks which 
follow they learn cutting, from begin- 
ning to end; how roasts are sewed, 
steaks cut and many other details which 
a successful cutter and market manager 
must know in order eventually to as- 
sume responsibility for the profitable 
operation of a market—and which 
otherwise would require a much longer 
time to learn by the apprentice method. 





The next two weeks are spent in the 
retail store where fundamentals of sales 
psychology are demonstrated and where 
speedy, accurate weighing, wrapping 
and display are taught by recognized 
experts in scientific merchandising. 

For the last three days of the course 
students return to the cutting depart- 
ment for final cutting technique—which 
takes on new significance after its prac- 
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* 
It Results in Better Mer- 
chandising and in Great- 


er Net Earnings for the 
Packer 


GREETINGS, MR. PACKER 


Thomas E. Lattin, a glad hand extended, 
aids those who desire to become expert 
in the cutting of meats 


tical application has been learned. 
Upon completion of his training, and 
passing a final examination, the student 
receives his diploma and is given cooper- 
ation in securing employment by a de- 
partment maintained for this purpose. 

“Profitable Meat Cutting,” a text 


Students try their hand at scientific meat cutting 








WINDOW DISPLAY 


Students are taught that show window at- 
tractiveness increases consumer appeal 


used by students, is a 364-page book, 
now in its fourth edition, written by 
Mr. Lattin and Mr. Carson. It covers 
the entire subject beginning with a 
description and illustrations of all meat 
cutting tools, their use and care. Charts 
and photographs supplement detailed 
explanations of standard and fancy 
cuts, tell how they are made and clearly 
show the particular portion of the car- 
cass from which they are taken. 

Another section is devoted to ready- 
to-serve meats, sausage, lard and 
poultry. Retail meat market manage- 
ment is covered comprehensively, cut- 
ting tests (with a percentage chart) 
are explained, and inventory, profit and 
loss statements are discussed. Other 
chapters are devoted to signs and price 
ecards, advertising, sanitation and re- 
frigerators and their care. 

Closing chapters embrace a glossary 
of terms used in meat cooking and in- 
clude a comprehensive collection of 
recipes for preparing appetizing dishes 
with various kinds and cuts of meats. 
It is a book that should prove a valu- 
able guide and reference work for every- 
one engaged in retail meat market busi- 
ness since its sale is not confined to 
students attending the school. 
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BETTER LAMB 


Production 
e 


Points on the Feeding and 
Handling for Raisers 


ECESSITY for intelligent promo- 
N tion in sale of lamb, exhibition of 

prize-winning lambs, readiness on 
the part of farmers to adopt sugges- 
tions for improvement of stock, and an 
educational program to eliminate ani- 
mal bruising were highlights of the sec- 
ond annual Kansas City Lamb and 
Wool School held recently to create 
greater interest in lamb production in 
Kansas. 

Attendance at the school this year to- 
taled 375, of which 300 were Kansas 
lamb producers. It was Wilson & Co.’s 
assignment this year to buy the 10 top 
groups of lambs in the contest, slaugh- 
ter and dress them and provide facili- 
ties for carcass demonstration. Wilson 
took the top ten placings at $1 per cwt. 
over the average auction price, or 
$11.05. In judging these as to carcass 
value in the Wilson plant M. E. Rohrer 
of Dickinson county, Kan., won the blue 
ribbon, having placed third on foot 
earlier in the school. 


Bruises Reduce Meat Value 


An outstanding educational feature 
of the school was the demonstration of 
how livestock bruises result in a dis- 
count in price on wholesale cuts after 
the lamb, hog, calf or steer has been 
slaughtered. F. L. Love, Wilson & Co., 
who has made extensive research in this 
phase of the industry, pointed out on 
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HERE—THE PRIZE CARCASSES 


Sint eer e 2 © 


carcasses the injuries suffered by differ- 
ent types of animals while en route to 
market in railroad cars or trucks, and in 
some instances on the farm. 


In cautioning those attending to ex- 
ert care in handling livestock, Mr. Love 
said: “Just a little more patience and 
toleration of stubbornness of animals 
will not only result in more money in 
the pocket of the producer, but will like- 
wise improve the quality of the meat 
sold and prevent the heavy losses suf- 
fered each year in packing plants from 
livestock bruises.” 

D. L. MacIntosh, meat specialist at 
Kansas State College, instructed those 
attending the school on features that 
make up a good carcass and the bearing 
that good feeding has on developing a 
lamb that impresses the wholesaler 
when he goes into the cooler at the 
packing plant to buy meat that will 
satisfy the consumer. 


A Good Lamb Carcass 


Referring to the carcasses which he 
was using as illustrations, Mr. MacIn- 
tosh said: “Although the dressing per- 
centage is higher on these lambs than 
one would expect on lambs sold on the 
market due to shrinkage, the carcasses 
as a whole show careful management 
on the part of producers, and an effort 
in the right direction in putting feed 
into a good marketable carcass.” 


Stressing interest in the school, Carl 
G. Elling, extension specialist at Kan- 
sas State College, pointed out that 
“many farmers who have come in this 
year have never seen a lamb in the car- 
cass, and I would venture to say that 
a few of them have never tasted lamb 
before.” 


Continuing his talk made at the din- 
ner given in honor of those attending 
the school, Mr. Elling said that “by fol- 
lowing through every phase of lamb pro- 
duction from the farm to the dinner 
here tonight we have developed a unique 














PRIZE-WINNING CARCASSES 


Carl G. Elling of Kansas State College, and 
A. M. Paterson, secretary of the American 
Royal Live Stock Show, inspect in the Wil- 
son & Co. Kansas City plant the five car- 
casses that carried away honors in the 
second annual Kansas City Lamb and Wool 


School. 


educational program that is going to 
boost Kansas in spring lamb production 
and aim toward the goal of making 
Kansas the ‘spring lamb state.’” “This 
is demonstrated,” he said, “in the fact 
that we have more ‘good’ lambs at Kan- 
sas City this year than we had last 
year.” 


Grading of Wool 


Another phase of the school which 
excited interest was the grading of wool 
fleeces that had been sent in from the 
50 counties participating in the school. 
Robert Clough, manager of the Mid- 
western Wool Marketing Association, 
introduced winners of this year’s grad- 
ing. 

George M. Lewis of the Institute of 
American Meat Packers, Chicago, and 
H. H. White of the National Live Stock 
and Meat Board, Chicago, also ad- 
dressed the school. 
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Discover the magic of packing in Genuine 
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RANCIDITY 
Retarded 


Tests on Bacon and Lard 
With Treated Wrappers 


By VIRGIL L, KOENIG* 


use of a suitable antioxidant would 

be most helpful in inhibiting the 
development of rancidity in lard, bacon 
and other fat meat. Results have been 
reported in which: 

Mixing of certain percentages of 
Avenex (oat flour) in lard has retarded 
the development of rancidity; 

Avenized parchment wrappers re- 
tarded the development of rancidity in 
lard; 

Dusting of Avenex on bacon and other 
cured meats retarded the development of 
rancidity; 

Spraying Avenol on bacon retarded 
the development of rancidity. 

From the results of these experi- 
ments, it is evident that Avenex, Ave- 
nol and Avenized papers do show pos- 
sibilities in the meat industry. 


Further Studies 


The work carried on by the writer 
consisted of studying the value of Ave- 
nized parchment and greaseproof pa- 
pers and Avenol in the keeping of lard 
and bacon in the dark at ordinary room 
temperature. 

Quantities of lard and sliced bacon 
were obtained at a local market. Paper 
for experimental use was furnished by 
Paterson Parchment Paper Co. and 
Rhinelander Paper Co. 


Comparable samples of lard and ba- 
con were wrapped in Avenized wrappers 
and control wrappers and stored in the 
dark at room temperature. Samples of 
bacon coated lightly with Avenol and 
wrapped in control papers were stored 
with the other samples. 


Two kinds of wrappers were used. 
Lard samples were wrapped in Avenized 
and regular 40 Ib. “Rhinelander Lard 
Pak” (greaseproof) and Avenized and 
control 40 lb. Paterson parchment. Ba- 
con was wrapped in Avenized and regu- 
lar 40 lb. greaseproof and Avenized and 
control 30 Ib. parchment. Samples of 
bacon sprayed with Avenol were 
wrapped in control 30 lb. parchment. 
The Avenized wrappers in both cases 
were treated with oat flour on both 
sides. 


F ose ofa suita indicate that the 


Measuring Rancidity 


The samples of lard and bacon were 
examined at various periods for perox- 


*Mr. Koenig conducted the experiments here re- 
ported in the department of agricultural chemistry 
of the Oklahoma Agricultural Experiment Station 
at Stillwater. He is now chief chemist for the 
State Board of Agriculture, Oklahoma City, Okla 





ide numbers and for odor. Peroxide 
value has been used quite extensively as 
a measure of the development of rancid- 
ity, assuming of course that the devel- 
opment of peroxides is an indication of 
the development of rancidity. 


After reading reports of the work of 
other investigators, one is led to believe 
that rancidity in oils and fats is not al- 
together the result of the formation of 
peroxides, since high peroxide values 
have been found in fats that were not 
rancid and low peroxide values in fats 
that were rancid. 


Rather, there is strong indication that 
rancidity in oils and fats is not always 
the result of the formation of peroxides, 
but can be the result of a photochemical 
reaction wherein the compound which is 
responsible for organoleptic rancidity is 
formed. Some of the experimenters 
were of the opinion that organoleptic 
tests are the only reliable tests for ran- 
cidity, regardless of whether or not an 
oil has been exposed to light. Light, 
then, is important for the development 
of rancidity in oils and fats. 


Rancidity in Cured Meats 


Development of rancidity in bacon 
and other cured meats is a somewhat 
different story. The writer is of the 
opinion that light is not necessary for 
the development of rancidity in cured 
meat because of-the action of enzymes, 
which being inactivated in lard because 
of heat, are not entirely inactivated by 
the curing processes for bacon. 


Here the peroxide value has served 
better as an indication of the develop- 
ment of rancidity. In the tests re- 
ported here the peroxide values of lard 
and the fat extracted from the stored 
bacon were determined. A modification 
of the Wheeler method for determining 
peroxide number was used. (See 
Note A, page 51.) 


Results of Tests 


The odor development in lard wrapped 
in the two wrapping papers in both 
cases was greater in the control than in 
the Avenized papers. The peroxide num- 
bers showed fluctuations which may be 
due partly to sampling. For about the 
first 50 days there were no noticeable 
differences in peroxide numbers. After 
the first 50 days the peroxide numbers 
showed more differences. The final de- 
terminations showed the control to have 
a much higher peroxide number in both 
cases. 


The lard samples never developed a 
real offensive rancid odor. The odor be- 
came strong, however. Since rancidity 
in oils and fats is believed to be due 
partly to a photochemical reaction, the 
delay in the final stages of rancidity 
can be accounted for, since the lard was 
stored in the dark, and was not subject 
to the catalyzing effect of light. 

Bacon wrapped in greaseproof showed 
the peroxide value to be lower at the 
end of the 39-day test period for the 
regular than for the Avenized wrappers. 
The odor was, however, much worse. 


(Continued on page 51.) 
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Trade Practice 
Order Appealed 


Oppose Ruling on Credit, 
Discounts and Weights 


Agriculture directed against credit, 

discount and weight practices of 
Swift & Company—but affecting trade 
practice methods and policies generally 
throughout the meat packing industry— 
was appealed this week by Swift & 
Company in the U. S. Circuit Court of 
Appeals at Chicago. 

In its appeal the company denied the 
Secretary’s right under the Packers and 
Stockyards act to extend his authority 
to cover the cited practices in the meat 
industry, terming it an attempt “to 
interfere with ordinary and lawful busi- 
ness methods and to impose arbitrary 
standards upon this petitioner in the 
sale of its products,” and an attempt to 
“regulate in detail the private affairs 
and business of this petitioner, which is 
not a public utility and which is not sub- 
ject to such regulation.” 

Original complaint contained eight 
charges, with two additional counts 
added after hearings started. The com- 
pany was exonerated on seven, including 
charges of price discrimination and rec- 
iprocity agreements with steamship 
companies. The appeal asks that three 
remaining charges of “unjustly dis- 
criminatory” credit, discount and weight 
practices be set aside. The last two of 
these were introduced after evidence 
had been entered and, according to the 
appeal, too late for the company to ade- 
quately prepare its defense or cross- 
examine witnesses. 


R iscrcs order of the Secretary of 


Credit Point Important 


The order against credit discrimina- 
tion, regarded in the meat industry as 
the most important and far-reaching 
phase of the finding, was vigorously op- 
posed by Swift & Company. The appeal 
points out that Swift and other packers 
pay spot cash for livestock and pay 
wages weekly. These two items are 
more than 85 per cent of all expendi- 
tures. As a result, a quick turnover of 
capital is necessary, and the customary 
terms of credit in the industry have al- 
ways been weekly. 

“All credit is an assumption of risk 
and a possible liability,” the appeal con- 
tinues. “In granting credit to anyone, 
Swift & Company considers the charac- 
ter, integrity and reputation of the 
operators of the business, their ability, 
financial condition, location of business 
and all other factors of the particular 
account. The company then exercises 
individual judgment and ‘credit sense’ 
in the individual case. 
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“These same factors apply to the 
supervision of accounts to which credit 
has been granted, and each account is an 
individual risk and always a matter of 
judgment. The amount, or line of credit, 
is as important a credit factor as the 
length of credit, and the question of 
credit cannot be considered, or compari- 
sons of credit terms made, without 
knowing the authorized amount or line 
of credit in each case, as well as the 
authorized length of credit. No two 
customers are exactly alike as to finan- 
cial position.” 


Industry Custom Disregarded 


Despite these and other explanations 
of credit policy as generally followed by 
all experienced business managements, 
the Secretary found, and issued a “cease 
and desist” order accordingly, that 
Swift & Company “extended terms of 
credit to certain customers from 30 to 
90 days while, in the same period and 
under similar circumstances, it limited 
its terms of credit to other purchasers 
to periods of from five to seven days 
from date of purchase, and did thereby 
give undue and unreasonable preference 
to certain of its customers.” 


The company presented evidence in 
the hearing that weekly terms are cus- 
tomary throughout the industry and 
that longer periods are necessary to 
meet competition in the cases of certain 
government department bureaus, hospi- 
tals, hotels, restaurants, and charitable 
and other institutions. Swift & Com- 
pany, in granting longer terms, says it 
only followed the long-established cus- 
tom in the trade. 


Accordingly, the company’s appeal 
denies any discrimination between dif- 
ferent types of customers in questions 
of credit and seeks relief from an order 
which, if allowed to stand, would pro- 
foundly affect industry credit practices. 
If the average collection time for Swift 
accounts were but one day longer, 
$2,500,000 additional capital would be 
required to operate the business, it was 
pointed out. 


The secretary’s findings on the sub- 
ject of discounts were also opposed, the 
company not only denying the allega- 
tions, but asserting that the charges 
should never have been made. 


Discount Findings Opposed 


It contended in the appeal that the 
evidence failed to establish that any dis- 
count constituted preference or advan- 
tage or was unreasonable, or that any 
buyer was substantially injured as the 
result of discounts granted or withheld. 
The evidence showed that Swift & Com- 
pany gives no discounts, but that a local 
subsidiary in New York City, competing 
with middlemen, gave discounts to a 
small number of customers. 

The company asserts also that evi- 
dence failed to establish that any dis- 
count given by its subsidiary was un- 
reasonable or that any buyer was 
substantially injured. “Discounts grant- 
ed,” the appeal states, “were the cus- 
tomary trade discounts, were reasonable 


in amount, and were so small that they 
could not have had any substantial 
effect either upon interstate commerce 
or competition.” 


Boxed Meat Weights 


The secretary’s order as to boxed 
fresh meats was based on his finding 
that the company sold boxed meats on 
marked weights at the same price it 
charged for meats sold removed from 
containers. 

In attacking these findings the com- 
pany asserts that it is entirely innocent; 
that boxed meats are sold on marked box 
weights, and that when sold out of the 
box they are sold at a higher price per 
pound. The company denies there is any 
evidence of discrimination, and asserts 
there not only is no evidence to support 
the ruling made by the Secretary, but 
that his own trial examiner made no 
finding that prices under both weighing 
methods were the same. 

The appeal points out that the Secre- 
tary’s findings fail to take into account 
the fact that fresh pork is a highly 
perishable product, and for that reason 
petitioner and the packing industry in 
general wrap pork loins in paper and 
then pack them in boxes. The box is 
marked with the tare or weight of the 
empty box and the gross weight, or 
total weight of meat, paper and box. 
Due to the high perishability of the 
product, any other method of weighing 
is not practicable. 


Procedure Challenged 


Between the time of packing and the 
time of sale there is some shrinkage of 
the meat itself, varying with weather 
and transit conditions. Swift & Com- 
pany, the appeal asserts, customarily 
sells boxed pork on basis of weights 
marked on the box or, when selling less 
than a box, upon the basis of the weight 
of loins with paper on. In selling less 
than a box the packer charges a higher 
price than for a box lot, and will also 
sell to any customer on a stripped net 
weight basis at a slightly higher price 
to make up for weight of paper and 
natural shrinkage of meat. 


The Secretary’s procedure is attacked 
in the appeal, which also contends that 
“the Secretary of Agriculture was with- 
out jurisdiction. The evidence pertained 
only to intra-state commerce (New 
York).” 

Findings are opposed as contrary to 
the evidence presented and the whole 
proceedings as a denial of a full and fair 
hearing as required by the fifth amend- 
ment to the constitution, the Packers 
and Stockyards act, and by rules: of 
practice established by the Secretary. 

In its petition the company asserts 
the cease and desist order is so general, 
ambiguous and indefinite that the com- 
pany cannot determine what course it 
must follow to obey. “The evidence in- 
troduced in the hearings related solely 
to a small part of our business, but the 
findings are made to apply to trans- 
actions with all types of customers,” 
the company said in its petition. 
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e Meat packers realize the importance of 
sending their meat to market with the 
proper color. They know that Cerelose, pure 
Dextrose refined to its highest degree, helps 
to develop and protect good color. Cerelose 
also improves quality and flavor and conse- 
| quently brings more profits to the packer. 
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Summer Sausage 


Soft summer sausage is a popular 
item in any “cold cut” selection during 


the warm months. A Midwestern sau- 
sage manufacturer asks about formulas 
for fresh and soft summer sausage. He 
writes: 


Editor THE NATIONAL PROVISIONER 

We should like to have formulas for fresh and 
soft summer sausage which can be made without 
extensive drying and dry reom equipment. We have 
never tried making such products before but want 
to attempt it on a small scale 


Special equipment is not necessary 
for manufacture of soft or fresh sum- 
mer sausage. Fresh product is usually 
cooked for a short time, while soft sum- 
mer sausage is given a long smoke but 
is not cooked. Because latter product 
is not cooked, some processors make it 
entirely of beef materials, adding only 
about 10 per cent of sweet pickle ham 
fat. 

This restriction of material is un- 
necessary if pork muscle tissue used in 
making soft summer sausage is han- 
dled in iccordance with government 
regulations relating to use of pork in 
sausage to be eaten without further 
cooking. 

One sausage maker’s formula for soft 
summer sausage calls for: 


50 lbs. fresh beef trimmings 
20 lbs. pork hearts 
30 lbs. fat beef or veal plates 


e 


Grind pork hearts through 5/32-in. 
plate and beef plates and beef trim- 
mings through 1-in. plate. Place meats 
in mixer and mix for 2 minutes with 
following curing and seasoning ingredi- 
ents: 


3 lbs. 6 oz. salt 

8 oz. refined corn sugar 
3% oz. sodium nitrate 

6 oz. ground white pepper 
4 oz. whole mustard seed 


Then run mixture through 
and mix thoroughly. 


3-in. plate 


Many packers have found convenience 
in use of ready- or specially-prepared 
seasonings, as manufactured by reput- 
able firms, in making their sausage 
products. Such seasonings also insure 
that each batch of sausage will be fla- 
vored like other batches. 

Spread meat mixture on _ cooler 
shelves and hold for 2 days at 38 degs. 
F. Remove from cooler and mix to 
workable consistency. Stuff in middles, 
weasands, hog bungs or corresponding 
artificial casings and hang in cooler at 
48 to 56 degs. for 3 days. Bring out 
and hang at room temperature for 1 
hour; transfer to smokehouse. Begin 
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smoking at 75 to 80 degs. and hold at 
this temperature for 36 hours. Raise 
smokehouse temperature to 90 to 100 
degs. for 48 hours. Some processors do 
not smoke soft summer sausage for so 
long. 


When smoking is finished, rinse sau- 
sage with boiling water and cool under 
cold water shower. Hold at room tem- 
perature until dry. 


Fresh Summer Sausage 


A formula for fresh summer sausage 
calls for: 


50 lbs. fresh beef trimmings 

20 Ibs. pork hearts 

20 Ibs. 70 per cent fat pork trim- 
mings 

10 lbs. beef cheeks 

beef cheeks, and 


Grind trimmings 





A Complete 
Formula Book on 


SAUSAGE 
And Meat Specialties 


— A volume of practical ideas on the 
layout and equipment of sausage 
plants of varying size; descriptions of 
materials used in sausage and meat 
specialty manufacture; formulas and 
operating directions; discussions of 
operating troubles and means of 
overcoming them, and an outline of 
major regulations prevailing in con- 
trol of sausage manufacture. 
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ume 3 of the Packer’s Encyclopedia. 
The price postpaid is $5.00. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Ill. 
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pork hearts twice through fine plate and 
put in mixer. Grind fat pork trim- 
mings through %-in. plate and add to 
beef. Mix thoroughly with following 
seasoning and curing ingredients: 


3 Ibs. 2 oz. salt 

8 oz. refined corn sugar 
3% oz. sodium nitrate 

6 oz. ground white pepper 
4 oz. whole mustard seed 
3 to 4 oz. 90 grain vinegar 


Spread meat in thin layers in cooler 
and hold for 48 to 72 hours at 38 degs. 
Remix for 2 minutes and stuff in sewed 
beef rounds, weasands or corresponding 
artificial casings to full capacity. Then 
hang in cooler for 24 hours. Hold sau- 
sage at room temperature for 1 hour. 
Smoke with ventilator closed at 75 to 
80 degs. for 42 to 48 hours. Then raise 
temperature to 90 to 100 degs. for an 
additional 6 hours, or until good color 
appears. 

Remove from smokehouse and cook 
for 20 minutes at 175 degs., or 40 to 45 
minutes at 155 degs. Rinse with hot 
and then cold water. Hang at room 
temperature until dry. 


HARDENING SOFT LARD 


What percentage of oleo stearine 
should be added to lard from peanut 
fed hogs to give it a firm texture under 
ordinary temperatures? A Southeastern 
packer writes: 

Editor THE NATIONAL PROVISIONER 

We make open kettle rendered lard from fats 
from peanut fed hogs. As you know, 100 per cent 
hog lard from such hogs is of a soupy consistency 
unless kept under refrigeration. Some of our trade 


wants a firm pure lard. What percentage of oleo 


stearine should be added to secure such a product? 


The quantity of either oleo stearine 
or lard stearine necessary to get the 
consistency desired is variable. The in- 
quirer will have to depend on experi- 
ments with his lard. Sometimes as low 
as 3 per cent can be used; again, a con- 
siderably higher quantity is necessary. 
It will be only by adding, say, 5 per 
cent, melting it and mixing it thor- 
oughly with the lard and then chilling 
down as quickly as possible, that he can 
tell whether the necessary amount has 
been used. If not, more stearine must 
be added. 

Under federal regulations there is 
objection to calling the product “lard” 
if oleo stearine is added. There is no 
objection to calling the product “pure 
lard” if lard stearine has been used. The 
latter can be purchased from the larger 
packing companies but it is not géner- 
ally so widely available as oleo stearine. 
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PRAGUE 
POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 








The careful curing superintendent is fast 
finding Prague Powder for dry cures is 
better to use than any other. It mixes 
easily. It rubs on more evenly. It melts 
in faster. It makes the ‘Safe Fast Cure.” 


WE RECOMMEND 


Dry cure bacon and dry cure artery 
pumped hams. 


PRAGUE POWDER 


is now accepted as the ideal cure. 
Prague Powder Bacon Cure is called 
“America’s Perfect Cure.”’ 





Ready 1'4 Days 
to the Pound 


REMEMBER 


Prague Powder Pickle as a pumping pickle 
is absorbed as soon as it is distributed in 
the arteries and veins. The meats take 
the color at once and make the ‘Rich 
Ripe Flavor’ possible. No mixed cure and 
no ground cure does the work as rapidly. 














THE GRIFFITH 
LABORATORIES 


1415-1431 West 37th St., Chicago, III. 
Eastern Factory: Passaic, N. J. 


Canadian Factory and Office 
1 Industrial St., Leaside, Toronto 12, Ontario 
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MEAT SPECIALTIES ORDER 


YOUR 
COPY 
NOW! 


BGal- 
PACKERS ENCYCLOPEDIA 
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JUST OFF THE PRESS! 


The book the whole industry has been looking for 


“SAUSAGE and MEAT SPECIALTIES” 





Compiled by THE NATIONAL PROVI- 
SIONER, in cooperation with leading sau- 
sage experts in the field, “Sausage and Meat 
Specialties” is the first work of its kind on 
this important subject. 


This new book presents the best of modern 
sausage practice, tested formulas for sau- 
sage and specialty products of all kinds, with 
complete manufacturing and operating in- 
formation. 


The wide range of subjects covered in “Sau- 
sage and Meat Specialties” makes it an indis- 
pensable aid to every Sausage Manufacturer 
and every Sausage Maker. 


This first edition is limited. Order your 
copy now. Price $5.00 postpaid. 





THE NATIONAL PROVISIONER 


407 So. Dearborn St., Chicago, Ill. 


The National Provisioner 






































































LARGER COMPRESSORS 


Foreseeing a trend toward larger 
average size refrigerating machines the 
Frick Co., Waynesboro, Pa., has devel- 
oped a line of large, 4-cylinder, inclosed- 
type compressors which provide capaci- 
ties up to 218 tons in a single machine, 
under standard A. S. R. E. conditions. 
Installed in duplex, with a motor be- 
tween them, the machines supply 436 
tons of refrigeration. 

Machines are arranged to be driven 
direct by a synchronous motor, oil, gas 
or steam engine, or through flat or V- 
belts. They require up to 332 brake 
h.p. for one compressor. As built for 
standard ammonia service, the four 
cylinders each have a 12-in. bore and a 
12-in. stroke. 





CAPACITIES TO 218 TONS 


Four cylinder, inclosed-type compressor, 
adaptable to duplex installation, recently 
developed by the Frick Co. 


Capacity controls for each of the four 
cylinders are included as_ standard 
equipment. These permit regulation of 
load being carried by machine in four 
steps, namely 8714. 75, 62% and 50 per 
cent of rated capacity. Or, each of the 
cylinders can be operated at different 
pressures when suction connections are 
so designed. With the capacity controls, 
load can then be varied to give the most 
complete flexibility. Cylinders are 
water-jacketed. 

Force-feed lubrication is supplied to 
main bearings, crank and wrist pins 
from a chain-driven filter-equipped 
pump inside crankcase. A 9-point me- 
chanical sight-feed lubricator supplies 
oil to suction and thrust side of cylinder 
walls. Pistons are made unusually long, 
thrust surfaces are babbitted, and com- 
pression rings of the new compressor 
are babbitt-inserted. 


NEW SAUSAGE LINKER 


After several years’ study and re- 
search, Automatic Linker, Inc., of New 
York, recently demonstrated to a small 
group of meat packers in New York 
City a model of its new linking machine 
which ties artificial casings without 
breakage. The machine is small and 
will be built of materials that will give 
it both durability and light weight. It 
also has a readily adjustable device for 
handling the various sizes from 6% 
inches to the smallest cocktail frank. 
Demonstration with natural sheep cas- 
ings also was successful. Hans Jacob- 
son, secretary of the company, indicated 
the machine should be ready for market 
the latter part of this year at a price 
within the reach of the small sausage 
manufacturer. 


PUSH BUTTON STATIONS 


Dust-tight and water-tight heavy 
duty push button stations for heavy 
duty service where protection from 
fumes, dust and moisture is desired are 
announced by Westinghouse Electric & 
Manufacturing Co. They are suitable 
for operation where subjected to rough 
handling, where high control currents 
of magnetic controllers for large motors 
must be withstood for long periods of 
time, and where reliability is of prime 
importance. 

Stations of one to four units are 
available. A maintained contact unit 
may also be had, and is obtained by 
using a standard momentary unit with 
an interlock unit. The stations are of 
heavy cast iron finished with weather- 
proof aluminum paint. The mounting 
holes are easily accessible on outside of 
case, the cover is sealed with cork gasket 
and oil treated paper, and rust-resisting 
materials are used throughout. 


WESTINGHOUSE CHANGES 


In a realignment of executives West- 
inghouse Electric and Manufacturing 
Co. has placed vice-president Ralph 
Kelly in charge of sales with headquar- 
ters at Pittsburgh. Vice-president R. B. 
Mildon assumes management of the 
East Pittsburgh division, while vice- 
president N. G. Symonds will devote his 
time in the sales department to specific 
customer activities, association work 
and special duties. In another transfer 
Roy A. McCarty goes to South Philadel- 
phia as manager of the steam and 
stoker division, and B. H. Lytle goes 
from East Pittsburgh to Lima, Ohio, as 
manager. 


BONELESS HAM IN CASINGS 


Packers who produce boneless hams 
in cellulose casings will be interested in 
a method of cutting and shaping re- 
cently developed by Visking. In addi- 
tion to speeding up operations, this 
method does away with the necessity 
for chilling the ham overnight and turns 
out a longer and more uniformly-shaped 
product, which is well liked by the re- 
tail trade. 


In producing the new ham the aitch, 
leg and body bones are removed in the 
usual manner. The boner then cuts 
through the length of the channel where 
the leg bone has been removed, laying 
the ham open in two sections. Next, 
with a left twist, one section is pulled 
down toward the butt end, while the 
other section goes forward to the shank 
end. This gives a boneless ham with the 
meat distributed lengthwise from shank 
to butt, rather than crosswise. Three 
stitches are taken and the ham is then 
ready to be inserted into its cellulose 
casing. 


Effect of the new method, which takes 
very little longer than the boning opera- 
tion, is to get a long ham with more 
center slices, a definite sales point with 
the retailer. The operation is com- 
pleted at a time when, in most boneless 
ham applications, the ham is just being 
placed in the mold for overnight chill- 
ing. It is believed such a method will 
increase the already keen interest of the 
retail meat trade in boneless hams. 


MORE CENTER SLICES 


New processing method produces a longe 
ham from which more center slices can b 
cut. No overnight chilling is requirec 
(Photo Visking Corp.) 
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HOG HAIR INSULATING BOARD 


An Amazing 
Moisture-Resisting Test 


A section of Naturzone was immersed 
in water for one week, soaking thor- 
oughly. It was then frozen stiff for a 
week, then thawed out and thoroughly 
dried. After this treatment it was im- 
possible to pick the piece that went 
through the test from pieces that had 
not been put through. This test proved 
how perfectly Naturzone reacts to 
moisture. 





A PROVED 
HOG HAIR 





INSULATION 


A BY-PRODUCT OF THE 


PACKING INDUSTRY 


@ We offer the packing industry a double value in low-temperature cooler 
insulation—a market for your summer hog hair and a proved insulation board 
at a money-saving price. 

NATURZONE, produced in our Insulation Division since 1932, is made of 
100% sterilized and deodorized hog hair and asphalt. It has a B. T. U. rating of 
.27 per inch of thickness, which is the equivalent of the best board-type insula- 
tion on the market. Wilson & Co. have been using this material for six years, 
with excellent results, for repairing old coolers and in new construction. Many 
meat packers, cold storage warehouses, ice cream companies and breweries 
endorse it today as a proved insulation for coolers and freezers. 

NATURZONE is a by-product of the packing industry. It offers you definite 
advantages as insulation and its wide use means a greater demand and a better 
price for your hog hair. Investigate NATURZONE. Try it on any repairing job 
or on any new coolers you are building. You will continue to use it, of that 
we are sure. NATURZONE comes in any length, in widths up to four feet and 
in thicknesses of one inch to four inches. 

Write for samples, temperature chart, specifications and complete informa- 
tion including prices. Address 


WILSON & CO., CHICAGO 


Insulation Division 
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SMOKE HOUSE 
Air Conditioning 


INCE publication in the June 18, 

1938, issue of THE NATIONAL PRO- 
VISIONER of comments on use of unit 
heaters for controlling in the smoke- 
house all factors influencing smoking 
results, a number of packers, sausage 
manufacturers and engineers have ex- 
pressed constructive suggestions on de- 
sign features. 

“We are planning to build an experi- 
mental smokehouse,” one packer writes, 
“and will use a unit heater to supply 
heat and air circulation. The general 
plan of our design is similar to that 
shown in your June 18 issue, except that 
we believe live steam in the room may 
be necessary at times to increase the 
percentage of relative humidity. 


Steam Outlets 


“We believe the steam should be in- 
troduced into the unit heater, but we 
cannot decide whether or not the steam 
should pass over the heating coils. What 
do you suggest?” 

Since the total heat content of the 
steam in the heater coil and that intro- 
duced into the heater for humidifying 
purposes will be the same, it should 
make little difference at what point in 
the heater the steam outlet is placed. 
Jet pipe connection to steam supply pipe 
should be placed at a point where the 
supply of steam for humidifying pur- 
poses will not be affected by the auto- 
matic temperature controls. 


Air Circulation 


An engineer writes: “I believe the 
plan of using the unit heater to air- 
condition a smokehouse could be im- 
proved by placing a damper in the main 
duct leading from the heater to the 
smokehouse, or by making provisions to 
regulate the speed of the air circulat- 
ing fan. Sometimes a rapid uniform air 
movement within the house is required. 
At other times little or no air movement 
gives best results.” 

“T recall the troubles and losses that 
resulted in many meat packing and 
sausage manufacturing plants when the 
unit cooler was first introduced,” a sau- 
sage manufacturer says, “and I do not 
think any packer or sausage manufac- 
turer should become too easily dis- 
couraged if he experiments with unit 
heaters in his smokehouses and does not 
secure 100 per cent satisfaction im- 
mediately. 

“I believe that eventually some such 
plan as described in the June 18 issue 
will be worked out, but there are prob- 
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lems to be solved which it will take 
time to unearth and find the solution to. 
My advice to any packer or sausage 
manufacturer planning to experiment 
with unit heaters for smokehouse con- 
trol is to secure the services of an ex- 
perienced air conditioning or refrigerat- 
ing engineer. The manufacturers of this 
equipment have competent men avail- 
able for this work.” 

“Smokehouses such as are described 
in the June 18 issue of THE NATIONAL 
PROVISIONER are in successful use in a 
large Chicago plant,” another packer 
writes. “Why not describe these in THE 
NATIONAL PROVISIONER?” 

Smokehouses' operated with unit 
heaters are in use in a large Chicago 
plant. Results are very satisfactory, it 
is reported. However, details of the de- 
sign of the houses and the heaters, and 
methods of operating the houses, have 
not been given out, and probably will 
not be until this packer is sure he has 
solved the problem to his satisfaction. 


SERVICING LONG ROUTES 


North Dakota’s hot winds are a factor 
the packer in that state must take into 
account when planning protection to 
meat products in transit. Equally haz- 
ardous are winter blizzards and the 
far-below-zero temperatures which pre- 
vail there. ‘ 

To offset these conditions, the Eat- 
more Sausage Co., Minot, N. D., dis- 
tributes its fresh meat and sausage in 
insulated and refrigerated truck bodies. 
The trucks are on routes three days at 
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a stretch and travel about 800 miles 
per week, making from 25 to 30 stops 
per day. Loads average 2,000 lbs. per 
trip out of the plant. Meats and sau- 
sage also are shipped to pick-up points, 
where the trucks replenish their loads 
and work back toward Minot with the 
shipped products. 

The newest Eatmore body has a load 
capacity of two tons. An_ ice-brine 
bunker provides refrigeration to main- 
tain a temperature of 40 degs. F. Body 
is insulated with 3 in. of Dry-Zero 
blanket in the roof, 2% in. of the same 
material in sides and ends and 2 in. of 
cork in the floor. Inside dimensions of 
the body are: Length, 126 in.; width, 
75 in.; height, 65 in. 

Body has oak framing with aluminum 
outside panels. Flooring is oak and 
walls and ceiling are lined with redwood. 
Shelves are provided along either side 
of the body and the front wall. A beef 
rail is installed for large cuts. Weight 
of body, including shelving and ice-brine 
bunker, is 2,530 lbs. This light weight 
was obtained by using aluminum panels 
and Dry-Zero insulation, according to 
Robert Hart of the R. H. Gray Body Co., 
Austin, Minn., which built the body. 
Body is mounted on a Ford 1937 157-in. 
wheelbase chassis. 


HUMIDITY CONTROL IN FOODS 


Preservation of food products by con- 
trol of their physical properties by 
complete year-round air conditioning 
was advocated by Logan Lewis, chief 
engineer, Carrier Corporation, Syra- 


See re, 


MEETS EXTREME CONDITIONS OF HEAT AND COLD 


Two-ton refrigerated truck in service of Eatmore Sausage Co., Minot, N. D. Body 

has a capacity of 2 tons and is refrigerated with ice and salt carried in a bunker. 

Company’s trucks are on routes three days at a stretch and travel about 800 miles 
per week. 
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PROTECT COLD ROOMS WITH 


CORKBOARD INSULATION 





OR MANY YEARS Novoid Corkboard has been 

standard insulation for the meat storage and allied 
industries. There are five major reasons for the wide 
acceptance of this pure cork material. Most important 
of these are low thermal conductivity and inherent mois- 
ture resistance—the result of the natural cell structure 
of cork itself. Other advantages of Novoid Corkboard 
are its superior strength and toughness, fire resistance, 
lightness in weight, and ease of handling. These plus 
values all mean greater insulating efficiency, longer life, 
and more economical operation of refrigerating equip- 
ment. 


Novoid Corkboard is available in a wide range of 
widths and thicknesses, making its application easy, 
quick, and economical on walls, floors, and ceilings of 
cold rooms. When properly erected and surfaced with 
“Stonewall Plastic Finish,’’ Novoid will provide many 
years of insulating efficiency. It will pay you to get the 
complete story on Novoid Corkboard. Just mail the 
coupon for details. 


CORK IMPORT CORPORATION 


330 West 42nd Street New York City 


Send 
coupon 
for full 
details 
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Stevenson 
Vestibule Door 


_—, 


CONCENTRATION 4.2 zezcc%: 
the test of refrigerated 
rooms. Unless the doors seal efficiently, open easily, close with 
certainty; unless doors and hardware are built to stand up year after 
year—profits, products, and reputation for quality are in danger. 
Designing and constructing doors that will do all this is no ‘‘part- 
time” job—it has engaged ALL our attention, has called for ALL 
our experience of 50 years past. 

When so much depends on doors, can users afforcl less than 
JAMISON-BUILT DOORS—the best, at no price penalty? 


JAMISON COLD STORAGE DOOR CO. 


Jamison, Stevenson & Victor Doors 
HAGERSTOWN, MD., U.S.A. Branches in all Principal Cities 





AIR CONDITIONING 


For Freezing - Pre-Cooling - Storage of Fresh Foods 


N IAGARA Air Conditioning Fan Coolers and 
Spray Coolers provide a superior method 
for all types of food storage and processing. 
They are adaptable to all kinds of space, meet- 
ing any engineering requirement. Their use 
saves weight and value in foods because they 
prevent the cooling process from drying out the 
products. Lower operating and maintenance 
costs save money. 









Representatives in principal cities. Address 
inquiries to 


NIAGARA 
BLOWER COMPANY 
6 E. 45th Street, New York City 























A COMPLETE VOLUME 


of 26 issues of The National Provisioner can be easily 
filed for reference to items of trade information or trade 
statistics by putting them in our 






New Multiple Binder 


Simple as filing letters in an 
ordinary file. Looks like a 
regular bound book. Cloth 
; board cover and name 
stamped in gold. Sold at 
cost to subscribers at $1.50 
plus 20c postage. Send us 
your order today. 





No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER ossrcorn se. Chicago, Ill. 
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cuse, N. Y., before the annual spring 
meeting of the American Society of 
Refrigerating Engineers at State Col- 
lege, Pa. 

Problems in humidity control as fac- 
tors in food storage and preservation 
were particularly emphasized by Mr. 
Lewis. He stressed the need for cooling, 
humidifying and dehumidifying in 
summer and heating and humidifying 
in winter in food plants. In addition to 
these factors, he named as important 
the control of air motion and air purity. 

“In considering the problem we must 
be ever mindful and alert to the fact 
that control of these factors is merely 
a means to an end,” he said. “The ulti- 
mate and final objective is to control 
the (a) physical condition of the prod- 
uct by the degree of moisture content, 
which is a function of humidity and air 
motion and (b) its chemical state, which 
is principally a function of temperature, 
but influenced by humidity and air pur- 
ity.” 

Mr. Lewis stated that non-hygro- 
scopic and water-containing products 
cannot be exposed to an atmosphere of 
less than 100 per cent relative humidity 
without losing some water content. 
Drying cannot be wholly avoided, and 
fortunately for most products, un- 
avoidable chemical changes within, cause 
moisture to come to the surface. 

“To air-conditioning people, drying 
means not only the removal of moisture 
from a product, but also the control or 
fixation of its final moisture content. 
From this premise, industrial drying 
and food preservation involve many of 
the same problems and follow the same 
laws. Hence, to approach food preser- 
vation by means of air-conditioning as 
a drying problem, and in the light of 
experience in industrial drying, would 
seem to afford a novel and interesting 
approach.” 


Mr. Lewis declared that drying is. 


“fundamentally a problem of heat trans- 
fer. In cases like the chilling of meats 
or the precooling of fruits or vege- 
tables, products are highly  super- 
heated.” He pointed out here that in 
air-cooling superheated products a 
certain amount of shrinkage is un- 
avoidable. The price of uniformity and 
quality of product is some extra shrink- 
age, but that shrinkage can be econom- 
ically limited by the control of relative 
humidity concurrently with tempera- 
ture.” 

An important point brought out by 
the Carrier engineer was the application 
of sensible heat, if needed, whether the 
season is summer or winter. “Cold stor- 
age rooms and chilling rooms require 
heating and humidification in winter 
time,” he explained, “and many require 
heating even in summer time in order 
to keep the ratio of latent to sensible 
heat loads within the practical design 
limits of commercial equipment.” 


Ask THE NATIONAL PROVISIONER for 
“Air Conditioning” — An information 
service for the meat processor, 
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REFRIGERATION NOTES 


American Refrigeration Co. plans to 
build a 4-story plant at Richmond, Va., 
for produce freezing and storage. 

A modern freezing plant will be 
opened in Burlington, Wash., about the 
middle of July. 

Hinds County, Miss., board of super- 
visors has approved construction of a 
$40,000 meat curing and storage plant 
at Raymond and is seeking WPA funds, 

R. T. Duff has purchased cold storage 
plant at Greene, Ia. 


FINANCIAL NOTES 


Jewel Tea Co. has declared a quar- 
terly dividend of $1, payable September 
20 to shareholders of record on Sep- 
tember 6. 

Net income of Kroger Grocery and 
Baking Co. for the 24 weeks ended June 
18 was $1,615,053, or 88 cents a common 
share, compared with $1,397,810, or 77 
cents a share, in the corresponding pe- 


riod last year. Inventories totaled $17,-. 


724,759 on June 18 against $21,862,419 
on the like date last year. 

Loblaw Groceterias Co., Ltd., reports 
net income of $1,174,700 for the fiscal 
year ended May 28, equal to $1.41 a 
share on A and B stocks. This compares 
with $1,101,204, or $1.33 a share, for 
the fiscal year ended May 29, 1937. 


PACKER AND FOOD STOCKS 

Price ranges of listed stocks, July 6, 
1938, or nearest previous date compared 
with week ago. 








Sales. High. Low. ——Close.—— 
Week ended July June 
July 6. July 6.— 6. 29. 
Amal. Leather. 1,400 2% 25% 25% 2 
Do. Pfd...... 100 19%) «=19%4 «19% «18% 
Amer. H. & L.. 7,300 4% 4 48, 3% 
Ss, ae 500 23 23 23 2214 
Amer. Stores 1,600 84 8 R14 8 
Armour IL.....17,500 5% 5% 5% 5% 
Do. Pr. Pfd.. 200 46% 46% 46% 47 
Do. Del. Pfd. 300) «94 M4 94 5 
Beechnut Pack. 100) 100 109 109 105 
Bohack, H. C.. 50 «2% 214 2% 2 
=. er 110 15 15 15 14% 
Chick. Co. Oil.. 2,800 15% 14% 15% 14% 
Childs Co...... 14,200 8, 7% 84 6% 
Cudahy Pack... 300 16% 161g 16% 16 
De: PER...<0 bon Cacee ence 60 
First Nat. S 9 29 2914 
Gen. Foods..... 9,900 331 83% 84% 
Do. Pfd...... 1091, 109%, 108% 
Glidden Co. 22% 2349 23 
Do, Pfd.. 421, 42% 42 
Gobal Ges.050<0 i 2% 3 2% 
Gr. A.&P.istPfd. 25 «120 119 119 119 
Do. New..... 750 = 5O% 51 4914 
oT ee ieien ) 96sue 18 
Hygrade Food... 200 1% 1% 1% 1% 
Kroger G. & B. 7,800 17% 16% 17% 14% 
Libby MeNeill, 3,050 7% 7% 7% 7% 
Mickelberry Co. 2,500 4 3% 414 3 
EY Se, eee “see: | aamee 
SG GN Sites lesen. srguar saben . siamese 24% 
Nat. Tee..i<.-. See 38% 3% 3% 3 
Proc, & Gamb.. 5,300 51 HOw HOS, D0™ 
Do. Pfd...... 140 116% 116% 116% 116% 
Rath Pack..... 50 86225 2254 22% 20144 
Safeway Strs... 6,200 19% 1814 19% 18% 
Do. 5% Pfd.. 10 70 70 70 70% 
Do, 6% Pfd.. 5o R4lQ &3 &3 85 
Do. 7% Pfd.. 1008 95 95 05 
a oe er eee 1% 
Swift & Co..... 7,800 18% 18 184 17% 
Do. Intl...... 2,450 28 27% 27% 275% 
Trunz Pork..... ee eee ae ween 7% 
U. 8S. Leather... 2,8 64% 6% 6% 5% 
O. Bacses<ess 4,500 10% 10 10% 104 
Do. Pr. Pfd.. 300 69% 69% 69% GH 
Wesson OiL.... 1,500 36 34% 36 36 
ee, ax ‘is mal . ere 76 
Wilson & Co... 6,900 4% 4% 47% 4% 
Do. Pfd...... 1,500 41 40 41 4814 
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Thermometer Regula 





Indicating and Recording 


Only a few of our indicating 
and recording thermometers 
are shown here. We also make a 
complete line of Thermometer- 
Regulators which Indicate and 
Control temperature or Record 
and Control temperature. 


Write for Bulletin 255 — THE 
POWERS REGULATOR CO., 2725 


Greenview Ave., Cuicaco—231 E. 46th . 


St., New York — Offices in 45 Cities — See 
your phone directory. 


| 
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NOT ATALL! WE 
FIND THAT THEY 
COST LESS THAN 
OTHER TYPES OF 
LOW-SPEED DRIVES 








SEE YOU ARE USING GEAR- 
MOTORS TO DRIVE THESE 
NEW MACHINES. ARENT 





USE G-E GEAR-MOTORS TO 
DRIVE LOW-SPEED MACHINES 


O KEEP your investment in low-speed drives 

at a low figure, use the General Electric gear- 
motor. A compact, dependable source of low-speed 
power, it is only slightly larger than a standard 
motor and has high operating efficiency. 


The G-E gear-motor consists of a normal-speed 
motor in combination with a built-in planetary 
reduction gear and provides speeds between 600 
and 6 rpm. Because of these gears, it operates 
quietly at all times. Moreover, it is easy to install 
and permits direct connection with your grinders, 
mixers, conveyors, pumps, and other low-speed 
machines. 

Use the coupon be- 
low to get further 
information about 
this low-cost unit. 
General Electric, 
Schenectady, N.Y. 





/ 
j/ Typical G-E gear-motor. 


J Note compact construction 
and concentric output shaft 


GENERAL @ ELECTRIC 


eee CC -C OOOO OO 


General Electric Company, Dept. 6E-201, Schenectady, N. Y. 
Please send me a copy of your free bulletin (GEA-1437C) which will give 
me complete and detailed i tion about G-E gear-motors. 


NAME 
COMPANY . 
ADDRESS . _ eneeeeee-011-391 
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HERE’S ONE PUMP THAT | 
NEEDS NO PRIMING! 


The self-priming feature is just one of the 
many reasons why Viking has scored 
such a hit in the Meat Packing Indus- 
try. All liquid and semi-liquid packing- 
house products are efficiently handled... 
the famous Viking Principle, only 2 mov- 
ing parts, assures steady, smooth, lasting 
performance. Write for Bulletin 103-35. 











VIKING "Fc? 





Speed Reducers 


Se=£ and Gearing 
) a ; IXL has a de- 


pendable solu- 
tion toevery kind 
of speed reduc- 
tion and gearing 
problem in the 
Packing Indus- 
try! 



















© 
Ask our engineering 
department to con- 
sult with you. No 


obligation. 


Write Today for 
Literature 


FOOTE BROS. 


GEAR 5 MACHINE CORPORATION 
5297 S. Western Blvd. 





Chicago 


The National Provisioner 











A $3,662 SAVING 


(Continued from page 13.) 


has the steam engine. When there is 
need for steam for heating or process- 
ing, the engine fits definitely into the 
picture, as it produces and maintains 
low cost power for various machines 
such as cookers, stokers, forced and in- 
duced draft fans, generators, compres- 
sors, ventilating fans, etc. 


Items of Cost 


Steam at 80 to 150 lbs. and higher 
pressures can be generated at only 
slightly greater cost than at lower pres- 
sures, since most of the heat in a boiler 
is used to change the water into steam 
and the additional amount necessary to 
raise the pressure is relatively small. 
This steam can be put through the steam 
engine cylinder, which serves as a reduc- 
ing valve, to generate power and, de- 
pending on actual steam conditions, ap- 
proximately 90 per cent of the heat in 
the initial steam will be present in the 
exhaust for heating and processing to 
take the place of live steam previously 
used. Thus the steam does double duty: 
First, in passing through engine it gen- 
erates power; second, it retains approx- 
imately 90 per cent of the heat in the 
exhaust for heating, cooling and proc- 
essing. 

Cost of generating this by-product 
power consists of operating and fixed 
costs. Operating costs are about 10 per 
cent of the steam cost (the other 90 
per cent of the steam cost being right- 
fully charged to heating cost), and lu- 
brication expense. Fixed costs, based on 
20-year life, are: Interest on investment, 
say 6 per cent; annual depreciation, 5 
per cent; annual maintenance, 2 per cent, 
which is ample, as maintenance is small. 


As a general rule, no extra operating 
labor is necessary with the modern 
steam engine: In spite of numerous 
items in the total is so low that 
steam engines usually pay for them- 
selves in 6 to 12 months by the saving 
in power cost. 


cost, 


Steam Free from Oil 


Some plants require steam that is free 
from cylinder oil. Many steam engines, 
like the one in the Sioux Falls plant are 
being operated satisfactorily today 
without oil cylinder lubrication. With 
the cylinder properly constructed and 
glazed with beeswax and graphite (a 
method that been used for years 
in the highly critical marine field, as 
well as in the stationary field), it may be 
operated without any lubrication except 
possibly the introduction of a slight 
amount of beeswax and graphite at in- 
frequent intervals. A solution of col- 
loidal graphite in distilled water, intro- 
duced into the cylinder by a special 
mechanical cylinder lubricator, can also 
be used with excellent success. This is 
used in the cylinder of the engine in 
question. 


has 


The modern steam engine is suitable 
for a wide range of steam conditions— 
20 to 400 lbs. pressure; very wet steam 
to 750 deg. F. total temperature; vacuum 
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to 75 lb. and higher back pressure. It 
is not damaged by the usual chemical 
impurities in steam. 


Operating Characteristics 


Flexibility, accurate control, economy 
and reliability are all essential factors 
which are met by the modern steam en- 
gine. In variable speed service, it has 
a wide, smooth, easily adjusted, speed 
range with infinitely small steps, and 
is well adapted to automatic control. 
Whether control is manual or automatic, 
definite speed is maintained for each 
point of control. In other words, there 
is good regulation and, of prime im- 
portance, no hunting. 

Constant speed engines, for example 
those driving generators, use the auto- 
matic governor, which gives regulation 
within 2 per cent from no load to full 
load. Steam engines are also quickly 
started as very little warming-up is 
required. They can be.placed in service 
very quickly. 

The modern heavy duty steam engine 
is of rugged construction, has been con- 
tinuously improved and is fully enclosed, 
self-oiling and oil-tight, so it is quite 
common to have months of 24-hour con- 
tinuous service at full load without a 
shut-down. 


Cost Cutting Possibilities 


Its speed is conservative and con- 
ducive to long life. Compressors, fans, 
and generators may be direct connected. 
Only a small speed reduction is neces- 


sary to drive stokers and cookers. 
Higher speed fans may be driven by flat 
or V-belts, or chains. Its high starting 
and running torque and large overload 
capacity are desirable features for most 
installations. 

It is suggested that every packer 
check his plant for possible savings by 
using steam engines. It will be worth 
while. The editor of THE NATIONAL 
PROVISIONER will gladly supply any 
packer with data on the above 44 sur- 
veys and data sheets for surveying his 
own plant. 


STORING BARRELS 


While all new barrels must be 
coopered before being used this labor 
probably could be reduced consider- 
ably, one master mechanic believes, by 
storing new barrels in a room with a 
relative humidity high enough to pre- 
vent drying out of the wood. If it is 
not convenient to install sprays to main- 
tain a high relative humidity, room 
should be kept cool and air circulation 
held at a minimum. 

A high humidity would probably have 
no detrimental effect on galvanized iron 
hoops, but if high enough it might cause 
damage to black iron, although the time 
the barrels are held in storage would 
be a factor. A little experimenting 
might determine the humidity that 
would keep barrels tight and in which 
rust on black iron hoops would develop 
slowly. 








heated ink brander with 3 Dies 
Method — Wieners branded 
either on the rack or in boxes 
Result—Each link attractively 
labeled, adding greatly to 
sausage display 








STOP SUBSTITUTION with BRANDED WIENERS 





Brander No. 32—Electrically 








Identify your quality Wieners and 
Franks to the consumer with a neat, 
attractive, permanent brand. The new 
GREAT LAKES triple Brander speed- 
ily brands three links at once, either 
on the rack or in boxes. When used 
with the popular GREAT LAKES 
NuBrown ink this brander makes an 
appealing brown imprint, hard to dis- 
tinguish from an actual burned brand. 
Write for your copy of the new Great 
Lakes catalog and prices! 


GREAT LAKES 
STAMP & MFG. CO., INC. 


2500 Irving Park Blvd., Chicago, Illinois 
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Ham Wrapper Defies 
Both Water and Grease 








There’s no danger that moisture from the ham will cause weak spots in this 
wrapper. It is Patapar, and has amazing strength when wet. You can soak it in 
water, stretch it out, pull hard...it can take it! Also, Patapar is grease-proof. This 
double feature means double protection. We'll gladly send samples of Patapar 
and show you how beautifully it can be printed with inks that will neither fade 
nor run. When writing, kindly describe briefly the product you wish to package. 


Paterson Parchment Paper Company 


Bristol, Pennsylvania 
West Coast Plant: 340 Bryant Street, San oe California 
Branch Offices: 111 West Washington Street, Chicago, III. 120 Broadway, New York, N. Y. 


Patapar Vegetable Parchment 


INSOLUBLE - GREASE-PROOF - ODORLESS 
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Low Stocks Show Better 
MEAT DEMAND 


New Type Cures Move 
HAMS RAPIDLY 


denced in the continued decline of 

stocks on hand at the seven principal 
markets during June, in spite of a con- 
siderably increased kill of hogs averag- 
ing much heavier at most markets than 
in June, 1937. 


Total stocks were lighter on July 1 
than a month earlier. Pickled meat 
stocks declined approximately 16,500,- 
000 Ibs. during June this year and were 
about one-third smaller than those of 
a year ago. Lard stocks increased 3,000,- 
000 lbs. during the month, but totaled 
nearly 40 per cent less at these markets 
this year as compared with the total for 
July 1 a year ago. 

Low stocks of regular and skinned 
hams, when compared with a month and 
a year ago, indicate anew the fine ac- 
ceptance accorded hams with new type 
cures. Such hams have moved rapidly 
into consumptive channels, and have 
cleared any possible surplus that might 
have been created by the increased hog 
kill and by the necessarily good price 
that must be commanded by this prime 
cut from the hog carcass. 


Meat stocks continued to be in a 
bullish position and prospects are that 


[fenced in demand for meat is evi- 





CURED PORK IMPORTS 


(By months, 1938 and 1937.) 


1938 





Week Ending July 9, 1938 


the small accumulations will be mar- 
keted at their full value. 


Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on June 30, 
1938, with comparisons as especially 
compiled by THE NATIONAL PROVI- 


SIONER. 
June May June 
30, '38. 31, ‘38. 30, '37. 

Total S. P. 

meats ....... 90,085,638 106,430,217 138,173,562 
Total D. 8. 

meats ....... 28,412,741 26,217,335 35,693,659 
Other cut meats, 16,178,613 16, 480,326 13,894,630 
Total cut meats.134,676,992 149,127,878 187,761,851 
P. B. Mee. cc<e 78,948,314 75,611,502 125,008,432 
Other lard...... 10,242,570 10,594,081 15,112,930 
Total lard...... 89,190,884 86,205,533 140,121,362 
S. P. regular 

OE ET 14,707,312 17,519,420 28,119,663 
8S. P. skinned 

hams ........ 29,767,306 37,568,695 56,982,255 
S. P. bellies.... 36,832,297 40,371,040 42,968,514 
S. P. picnics.... 8,674,723 10,860,062 10,036,130 
D. S. bellies.... 18,465,327 16,769,289 26,979,613 
D. S. fat backs. 9,396,266 8,822,178 7,775,306 


ANIMAL FAT EXPORTS 


Exports of animal fats and oils dur- 
ing May, 1938, are reported as follows: 





Quantity, 
Ibs. Value. 

| OI Tr. rr 731,376 $ 59,855 
NS re eee 413,703 33,903 
eer 47/334 3,311 
QOMOMATBATING ...ccccsvecse 7,968 1,044 
Cooking fat, not lard....... 117,420 14,035 
BN oS accadumeeiadscciaees Gee 20,340,269 1,821,237 
Tallow, edible 116,000 10,168 
Tallow. inedible .. ,3873 2,524 
Other fats and grease 283,134 17, 

Grease stearine .... 91,660 6,721 
Neatsfoot oil ....... 50,094 7,744 
GOMGE  ccccccccssscorevces 46,472 15,556 
GUTS SCM cc cvesivavvccesece 30,046 3,313 
Stearic acl . nccccccocccsese 37,540 4,004 


APRIL LARD MOVEMENT 


Estimated production and consump- 
tion of lard from federally inspected 
slaughter during April, 1938, compared: 


April, Mar., April, 
1938. 1938. 1937. 
Production, M lbs........ 74,908 77,715 68,328 
Storage beginning of .. 
month, M Ibs.......... 121,316 116,979 217,227 
Storage end of month, 
We DOR: coccdcveseceases 121,890 121,316 209,444 
Exports’ (refined and 
neutral), BB. ccscvce 15,508 16,047 8,290 
Apparent consumption, 
BP Ws Seecnnstetaneses 58,826 57,331 67,821 
Per capita consumption, 
EG senesanscacwesarens 0.45 0.44 0.53 


PORK AND LARD MARKETS 


FTER development of somewhat 

broader demand last weekend and 
delivery of fewer July contracts than 
anticipated, the lard futures market at 
Chicago turned a little soft early this 
week on weakness in grains, but 
strengthened later in sympathy with 
hog and cotton oil markets to close on 
Thursday at 15 to 25 points advance 
over the previous Friday. 

There were fairly large packer hedg- 
ing sales on Wednesday following move- 
ment of heavy sows on Tuesday. Houses 
with Eastern connections led in buying 
stimulated by action in grains and cot- 
ton oil; Wednesday’s gains were carried 
forward on Thursday as demand broad- 
ened with recent upturn in oil futures. 
Further improvement in cash meat 
trade encouraged local element to work 
on the “bull” side. Stocks of lard at 
seven markets increased 2,987,000 lbs. 
in June. 


Cash lard in tierces was quoted at 
8.874% nominal on Thursday and loose 
lard at 8.20 nominal. Refined in tierces 
was 10%c. 

Demand was fair at New York and 
the lard market steady. Prime western 
was quoted at 94% @9%c; middle west- 
ern, 9%@9%c; New York City in 
tierces, 85% @8 %c, tubs, 9@9%c; refined 
continent, 9% @9%c; South American, 
9% @9%%c; Brazil kegs, 9142@9%c, and 
shortening in carlots, 10%4c, smaller lots, 
10%4c. 

Hocs 


Hog market at Chicago was consider- 
ably stronger during the past week with 
the top going to $9.65 on Thursday, or 
35 cents under the 1938 peak. Heavy 
sow marketings continued and average 
weight for first two days of week was 
around 275 lbs.; all classes shared in the 
price advance but sows were discounted 
on Thursday. Average price on Wednes- 
day was $8.79 and estimated at $8.60 
for Thursday. Receipts at 11 markets 
last week totaled 235,723 head compared 
with 250,752 the previous week. 


EXPORTS 


North American lard exports for week 
ended July 2 totaled 3,245,000 lbs. and 
bacon and hams 3,546,000 lbs. May lard 
exports were 20,340,000 lbs. compared 
with 13,603,000 lbs. in May, 1937. Spot 
lard was quoted at 47s6d and A. C. hams 
at 94s on Thursday at Liverpool. 


CARLOT TRADING 


Market firmed up considerably on 
green meats over the week-end. Offer- 
ings on all items were firmly held, 
especially light and medium kinds, 
which have been scarce. Sharply higher 
prices asked on Thursday in some direc- 
tions. All weights of green regular 
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Increase 


LOAF SALES 


, on STUFFER 
shown enables placing of 
a Visking, or other type 
cellulose casing, around a 
loaf after cooking. Better 
keeping-qualities, improved 
appearance, and perma- 
nent identification assured. 



















Luxury Liver Chicken Souse 
Loaf Loaf Loaf Loaf 


Pullman loaves or Stuffer J] os oe eee 
small hams produced Made of Stain- €3 : slime between wrapper and 
in sizes 02L-E, 1-0-E, less Steel with contents. 
02S-E, or 02G-E, may Cast Alumi- 
be inserted into 4%- num Base 
inch High Stretch 
Casings by using our Manufactured in two sizes. 
new Stuffer No. 2. No. 1 for 334” casing 
Ask for particulars. No. 2 for 414” casing 


HAM BOILER CORPORATION 
eo oe 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liver- 
pool & 12 Bow Lane, London—AvustrRaLiIan ano New ZEALAND REPRE- 
SENTATIVES: Gollin & Co., Pty. Ltd., Offices in Principal Cities—Cana- 
DIAN Representative: C. A. Pemberton & Co., Ltd., 189 Church St., 


Toronto. 














THE ULTIMATE IN FLAVOR 


For every type of sausage and prepared meat product 


FREE SAMPLES ON REQUEST 


Made only by THE PRESERVALINE MANUFACTURING CO., BKLYN, N. Y. 


Ax 
— aN SSS 
LL eal r 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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-. «4 gaff Oh at woe fate 


hams in good demand and prices up % 
to %c over last Friday; light and medi- 
um regulars scarce and asking up to 
19¢, f.o.b. outside point for 10/16. S. P. 
regulars were quiet but steady. Light 
green skinned hams have been very 
scarce and prices are % to %c up on the 
week; heavier kinds discounted some- 
what. S. P. skinned hams have been 
steady. 

There were good inquiries for light 
green picnics and prices of 4/6, 6/8 and 
8/10 advanced %4 to %e on the week 
with heavier kinds steady. Light S. P. 
picnics were steady but heavies off a lit- 
tle. Market for green and cured bellies 
was stronger with advances of % to 4c 
on green and 4 to %c on cured. Trade 
in D. S. clear bellies was fairly good; 
prices advanced % to %c. Belly futures 
were about unchanged during the week 
after the advance of last Friday; July 
closed at 10.50 asked on Thursday and 
September at 10.80 asked. Cash bellies 
were quoted at 10.62% asked. Fat backs 
were quiet but about steady. 


FRESH PORK 
Fresh pork market at Chicago had a 
stronger tone with fairly active trade 
and the upturn in hogs. Light loins 
were very scarce and quoted at 22@23 


changed at Chicago. Demand was fair 
and the market steady at New York. 
Mess was quoted at $27.37%4 per barrel 
and family at $30.00 per barrel. 


SAUSAGE MATERIALS 
Fresh regular pork trimmings were 
fairly well sold up and fully steady; 
lean trimmings somewhat uneven. Pork 
cheek advanced about %c and pork 
livers were about steady. 


(See page 41 for later markets.) 


Hog Cut-Out Results 


OTH live hog and green product 

prices were higher during the week 
just ended but hogs moved up faster 
than product, resulting in slightly less 
satisfactory cut-out results than a week 
earlier. Demand for hogs by both local 
and shipping interests at Chicago forced 
prices to the highest point in several 
months. 

Top for the week at $9.65 was paid 
on the closing day of the period with 
good 170 to 230 lb. butchers selling from 
$9.40 to $9.60; 240 to 270 lb. kinds at 
$9.00 to $9.50 and good heavy butchers 
weighing up to 325 lbs. topping at $9. 


weight was 282 lbs. Product demand has 
been good, green hams, bellies and light 
picnics showing an increase in price 
over a week ago and light loins were 
considerably stronger. Report of storage 
stocks at the seven principal markets 
showed a further decline in product on 
hand and indicated -a good outlet, al- 
though hog slaughter during June 
showed a considerable increase over 
June a year ago. Both hog and product 
prices are more nearly in line with buy- 
ing power than they were at this time 
last year and demand for pork meats 
appears good. 

Overhead and operating costs con- 
tinue high, apparently making it diffi- 
cult to cut hogs without loss. Under 
present circumstances, however, it would 
seem that it should be possible to start 
product into cure or consuming chan- 
nels without loss. 


ANIMAL FAT IMPORTS 


Imports of edible animal fats and fat 
products into the United States during 
May, 1938, are reported by the U. S. 
Department of Commerce: 


on Thursday, or 2%ec above the preced- Light weight butchers were in strongest | | iui ey aa s. resol 
ing Friday; heavy product also advanced demand. Supply of good packing sows  oieo stearine «.......000-++++ or 504 2 366 
. ail aimee ‘mek: & van baw : Ole DMR. swioesnen + cue see 201,2 22, 
as all averages were in good demand. was large enough to have some influence yet"and mutton iailow..02000) ae 
Boston butts, skinned shoulders and’ on the price of heavy butcher hogs,  Gelatine, edible ............... 275,059 135,559 


ribs shared in the upturn. 


BARRELED PORK 
Barreled pork quotations were un- 


good light weight sows topping at $8.40. 

Hogs received at Chicago during the 
3-day period averaged heavy. On the 
closing day of the period the average 


Watch “Wanted” page for Bargains. 















































HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NaTIONAL PROVISIONER DaILY MaBKeET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price Value Per Cent Price Value 
ve per per cwt. live per per cwt. live per per cwt. 
wt. lb. alive wt. Ib. alive wt. Ib. alive 
—_ 180-220 lbs. 220-260 lbs. 260-300 lbs. 
ee eer a 14.00 18.1 $ 2.53 13.70 17.9 $ 2.45 13.50 17.8 $ 2.40 
IN ao. i, Sud Nira cota Riese ai 5.60 14.8 83 5.40 14.2 Bf | 5.10 11.0 56 
or Me ee oe 4.00 18.0 72 4.00 18.0 ole 4.00 18.0 .72 
Ee TED ED cook kc. en Code see 9.80 20.5 2.01 9.60 18.0 1.73 9.10 15.1 1.37 
A ee eee oe 11.00 16.0 1.76 9.70 14.8 1.44 3.10 13.8 43 
ae SORE Sie ete: ie een lt F 2.00 RE 22 9.90 10.2 1.01 
creat een 1.00 6.9 07 3.00 12 .22 5.00 7.3 OT 
Petes AMG JOWIBS 6 occ csc ccccccue 2.50 Kf 18 3.00 12 2 3.30 7.2 .24 
eS EIT ELT 7.7 16 2.20 ‘ef 17 2.10 1.4 16 
eT ee eee 12.40 8.1 1.00 11.50 8.1 93 10.20 8.1 83 
Re re we ee 1.60 10.9 17 1.60 10.9 17 1.50 10.9 16 
i ne Pe 3.00 7.6 23 2.80 7.6 21 2.70 7.6 Zi 
Feet, tails, neckbones............ 2.00 ites 10 2.00 10 2.00 ortisté 10 
ee MN PN rk bcc S cer céuee Bens oe 36 wists 36 petal ates 36 
TOTAL YIELD AND VALUE...69.00 $10.12 70.50 $ 9.71 71.50 $ 8.92 
Cost of hogs per cwt........... $ 9.46 $ 9.33 $ 8.90 
Bruises and condemnations..... .09 .09 .09 
Handling & overhead.......... ae 63 54 
TOTAL COST PER CWT ALIVE $10.27 $10.05 $ 9.53 
TOTAL, VAR tes osc se ver eas wens 10.12 9.71 8.92 
ea See fe eee 15 34 61 
Bie SE Ws ib honcawciwoseees $ .30 $ .82 $ 1.71 
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YARDSTICK 


OF QUALITY 
IN THE FOOD BUSINESS 





Unfailing purity has made Worcester Salt 
the yardstick of quality in the food indus- 
try— because you can’t cut corners on salt 


without risking ‘the quality of foodstuffs. 


It takes only the slightest amount of im- 
purities in salt to mar results in your finished 
product. Safeguard the quality of your 
products. Standardize on Worcester Salt. 
Write for samples and laboratory analysis. 
Worcester Salt Co., America’s oldest refiners 


of pure salt, 40 Worth St., New York, U.S. A. 


Worcester Salt 
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C. T. LENZKE & CO. 


1439 W. GRAND BLVD. 
DETROIT, MICH. ) 





Manufacturers 


of 


PERFECTION 
HAM MOLDS 


MEAT LOAF MOLDS 
MEAT LOAF FILLERS e HAM PRESSES 


Our Molds are made in practical shapes and sizes 
which stay in style 

IT WILL PAY YOU TO 
GET PRICES AND 
FULL DETAILS! 
Write! 















Quick Change | 
lore} i-i, 7-Wale). | 


BACON — 
DRIED BEEF 


Designed for small space. Changes in 
few moments from slicing 400 slices 
of Dried Beef per minute to slicing 
Bacon any desired thickness. 
Slices are stacked in perfect 
alignment, ready for 
wrapping. 


Send for details about 
the Model No. 4 and the 
Heavy Duty Bacon Slicer. 


U. S$. SLICING MACHINE CO. 
La Porte, Ind., U.S. A. 
Originators of Slicing Machines in 1898 
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MEAT IMPORTS AT NEW 
For week ended July 1, 1938: 


Point of 


YORK 


Amount 















origin. Commodity. Ibs 
Argentina—Canned corned beef............ 154,766 
Roast beef in tins.. 9,000 
—Brisket beef in tins............ 1,200 
Australia—Fresh frozen calf livers........ 46 
Austria—Cooked ham in tins.............. 6.411 
—Cooked luncheon meat in tins.... 210 
—-Spiced ham in tins............... 1,080 
—Tinned cooked picnics............ 2.73% 
—Cooked pork loins in tins......... 98 
Brazil—Canned corned beef...........++.- 
Canada—Fresh chilled pork cuts...... 
—Smoked bacon ..........+.-. 
Czechoslovakia—Cooked sausage in tins... 
—Cooked ham in tins....... 
Denmerk—1. iverpaste in tins.........sceee 
—Cooked sausage in tins.......... 15,329 
—Cooked ham in tins............ 57,841 
—Tinned cooked luncheon meat... 17,568 
—Cooked shoulders in tins........ 963 
France—Liverpaste in tims..........+..-+6+ 493 
—Tinned cooked pork chops......... 528 
Germany—Cooked ham in tins............. 20,227 
—Cooked pork loins in tins..... 4,880 
—Cooked pork butts in tins.... 3,456 
—Smoked ham ........cccccsccces 3? 
—Smoked sausage .........-.--008 
—Tinned cooked picnics........... 
Holland—Cooked ham in tins.............+. 
Hungary—Cooked ham in tins............. § 
—Cooked picnics in tins........... 
—Tinned cooked pork loins........ 
Italy—Smoked sausage ..........ceeeeeeee 
—Salami VERE chm ale ee Nt ainie a eem oa 
Lithuania—Fresh frozen pork COG saci ones 23,745 
—Smoked bacon .........--eeee08 1,894 
—Smoked ham .......c.secccccce 846 
—Liverpaste in tins............+. 1,005 
—Cooked ham in tins. wiGicioie:s aa. ae 
—Tinned cooked picnics. -- 40,246 
—Tinned cooked luncheon me at... 14.256 
—Tinned cooked = a ee 4,000 
Poland—Smoked bacon 27.7 


—Ss. P 

—Salami 
—Cooked ham in 
—Cooked pork 


butts 


—Pork loins in 
-—-Luncheon meat in tins 
—Cooked sausage in tins......... 
D. S. pork butts pare 
Canned corned beef. ee 
Cooked pork loins in tins ee 


Uruguay 


PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 





Week Week Nov. 1, 

ended ended 1937 to 

July 2, July 3, July 2 

1938. 1937 1938 
PORK. 

To bbls. bbls bbls 
United Kingdon ‘ owes eve 10) 
Continent 4 5 304 

Total 4 5 464 
RACON AND HAMS. 
M Ibs. M Ibs M lbs 
United Kingdom 3,547 601 111,519 
Continent vee . 2,176 
West Indies ee pas 589 
B. N. A. Colonies piles 5 59 
Other Countries ore o«w §2 
Total . 8,547 6OL 114,396 
LARD. 
M Ibs M Ibs M Ibs 
United Kingdo 8,048 1.540 99.480 
Continent sae 3 6,600 
Sth. and Ctl. America 83 51 2.735 
West Indies 119 172 
B. N. A. Colonies : o#e% 
Other Countries 
Total 3,245 1,765 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 
From bbls. M lbs M Ibs 
New York 4 22 509 
Soston . paver 6 16 
New Orleans oe ove . 202 
Montreal 3,419 2,518 
Total Week 4 3,547 3.245 
Previous Week ° ° 1,512 
2 weeks ago 15 2.0788 4.113 
Cor. week 1937 ‘ 5 601 1,765 
SUMMARY NOV. 1, 1937 TO JULY 2, 1938 


1937-1938. 1936-1937 


Pork, M lbs ‘ ‘ 93 54 
Bacon and hams, M lbs ‘114, 396 0), 204 
Lard, M Ibs svhwaws 115,170 T4547 


Week Ending July 9, 1938 




















FUTURE PRICES 


SATURDAY, JULY 2, 1938. 





LARD— 

July 8.65 8.62% 

Sept. 8.85 8.8214 

Oct. 8.95 8.90 

Nov. ae tr 

Dec 8.90 8.821% 

Jan ee 

CLEAR BELLIES— 

July ...10.45 10.50 10.45 10.50 
Sept. ...10.80 10.87% 10.80 10.82% 


MONDAY, JULY 4, 1938. 
Holiday. No market. 


TUESDAY, JULY 5, 1938. 





SU Gee anes -ia. hae 10.50b 
5 ‘ 10.82%4n 


8.72%ax 
8.90ax 

8.971 
g 
g 
8 





¢ 
8.85b 


CLEAR BELLIES— 


a oes amen 10.50b 
Sept. .. cose 10.824n 
THURSDAY, JULY 7, 1938. 

LARD— 
July . 8.77% 8.9714 8.77% 8.85 
Sept. .. 8.95 9.12% 8.95 9.00b 
Oct. ... 9.02% 9.20 9. ees 9.074%4b 
SNR Soa ai as 9.02%2ax 
Dec, ... 8.9214-95 9.20 8.9214 9.02%%b 
Jan. ... 8.95 9.20 5 9.02\ax 
CLEAR BELLIES— 
July ...10.50 10.50ax 
Sept. ..10.80 10.80ax 
FRIDAY, JULY 8, 1938. 
LARD— 
July ... 9.00 eees 9.00b 
Sept. .. 8.95 9.10 8.95 9.07% 
Oct. ... 9.0214-9.00 9.2 9.00 9.174%4ax 
Sa gesie 9.05b 
Dec. ... 9.00 9.10 9.00 9.07%yax 
Jan. ... 9.05 9.10 9.05 9.10b 
CLEAR BELLIES— 
SOP vec 000% ouee oon 10.50ax 
Sept. 10. 80ax 
Key ax, asked; b, bid; n, nom.; —, split. 


MORE PROVISIONS TO U. K. 


U. S. lard continued to make up over 
80 per cent of all lard imports into 
the United Kingdom during May and 
U. S. hams represented almost two- 
thirds of all received in that month, 
according to A. J. Mills & Co., London, 
England. British imports of provisions 
in May follow: 





May April May 

1938 1938 1937 

M lbs. M lbs. 

C. Ge BaOG. cawvcwsevese 8,859 6,939 
All lard ......eeeeeees 10,909 14,750 
D, BOs ccdencecves 3,784 Z 3 
All BOMBS .ccccecsccees 6,258 7,873 





Imports of U. S. lard in May were 
almost 5,300,000 lbs. above April and 
more than double receipts in May, 1937. 
British imports of U. S. hams in May 
also were higher than in April and in 
May, 1937, while bacon imports totaling 
377,328 lbs. were about eight times as 
large as in May of last year. Canada 





CASH PRICES 


Based on actual carlot trading Thursday, 
July 7, 1938. 


REGULAR HAMS. 











Green. *8.P 
a. Be ee 18% @19 18% 
WED. scnccnccsenicediecceass 18% @18% 18% 
12-14 eieurecesaveeesenenan 18%@18% 18% 
DRED nhs 5 665504, 0006squsen 18% @18% 18% 
SES TMD hes évccwscnwes 18% @18\% veces 
BOILING HAMS. 
Green. *S.P. 
PRs t00ds cd eae tenes 184% @18% 18% 
er rs 18% 18% 
SE nc anepatunaon xn ewaaae 18% 18% 
16-20 Range 18% eee 
16-22 Range 18% e 
*S.P. 
19% 
19% 
19 
19 
19% 
13% 
16% 
16 
15% 
15% 
Green. °s.P. 
4- 6 14% 
6- 8 14 
8-10 13 
,. ae eee 10% 114 
SE wecke baseusetadaneuas 10% 11% 
Short Shank %c over. 
BELLIES. 
(Square cut seedless.) 
Green. *D.C. 
nD ccmacne aes teeaaiorn IT*OITs 18 
SP can athin inne atee> soe 17 17% 17% 
BOE vn cwcevencthesvateaes 16%yqiet 17 
D> Sides deusansateiauwe 16% 
BEE .diwnsdt05een ceeranean 144%@15 15% 
BPE bcerntsaeesss eetas eos 14 14% 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Clear. Rib 
Se MOTE EEC ET ETS CO 1254n 
NS eres rere rt eer 12%n e 
|, rrr re 12 ° 
ST iviaewis venue cuskenave 11 1 
ME cigcarch ican eee 105% 10% 
i rr rn hee 10% 1014 
PED ees axyscsireterientin 10 9% 
GPE vecsepccsevtessancens 94 9% 
D. 8. FAT BACKS 
CD uc ccinnisesenetineebawae eeeansh ines 6b acan 7% 
ic, MTRETT CLT TE eee Ceee - 8% 
NIE ‘vse 66e a CMEREERE RDO SCUN ents den ae eaten 8% 
er ear tre 8% 
SER 0:0:0:6.0:6. 00 0650s CO 6S 06 tO 8s seer retesueree 8% 
BOD. 6 ndinkn ase ean ae bones sawed begin ebessesen 8% 
WEDD ccccccvecccevecequssqscescsevececeoeves 8% 
DO ow 6 0c 0se 6 0 06sn6es Hee eeevertabescecess 9% 
OTHER D. 8. MEATS 
Extra Short Clears........ 
Extra Short Ribs......... 
Regular Plates ........... 


Clear Plates 
Jowl Butts 
Green Square Jowls.. . 
Green Rough Jowls......cccsscccccseses 





Prime Steam, Cash... ...ccscccccccccvccce 
Prime Steam, loose..........eeeeesseeces 
Neutral, im tlerces....cccsccccccccccccece 
Raw Leal .ccccccccccccccccvcscesevecece 








was the only other country supplying 
important quantities of lard and hams 
to the United Kingdom during May. 

A good market was reported in Eng- 
land for American hams. Lard sales 
were reported to be disappointing, due 
to cheapness of shortenings which are 
sold freely at 5d and 6d a pound, and 
British provision trade believes a com- 
parable price on lard would increase de- 
mand. 
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é ACKINGHOUSE BY-PRODUCTS 









STEDMAN 


2sac HAMMER MILLS 


Cut Grinding Cosfs—insure more uniform 
grinding — reduce power consumption and main- 
tenance expense—provide instant accessibility. 
Stedman’s extreme sectional construction saves 
cleaning time. Nine sizes—5 to 100 H.P.— 
capacities 500 to 20,000 Ibs. per hr. Write for 
catalog No. 302. 


FOUNDRY and 
MACHINE WORKS 








| 





or elevators. 


an hour. 





All Steel Construction. 
Delivers finely finished, uniform product in one con- 
tinuous operation without use of cage mills, screens 


Sizes: 12 h.p. to 100 h.p. 


Handles to 12% grease—25% moisture. Capacities to four tons 


Write for grinding facts, prices, terms, etc. 





Ak ry 
504 TTT AVE., AURORA, INDIANA, U.S.A. Founded 1834 











J.B. SEDBERRY, INC., Dept. 96, Franklin, Tenn. 


» 
“JAY BEE’ 
Grinds meat scrap, 
fish scrap, tankage, 
cracklings, dried 
bone, fertilizer in- 
gredients, etc., at 
a lower cost per ton 
than any other 
grinding equip- 
ment. 

Practically indestructible. 





















CUTS RENDERING 
COSTS -Grinds fats, 
bones, carcasses, 
viscera, etc. - all with 
equal facility. Re- 
duces everything to 
uniform fineness. 
Ground product 
gives up fat and 





MODERNIZING A MEAT PLANT 


(Continued from page 15.) 


and dressed on this level. Hogs are 
shackled on this floor and hoisted to 
floor above where they are killed and 
dressed. 

Hog dressing is done on a traveling 
chain. A feature of the dressing room 
is that no trucks are used to transport 
product to other departments, chutes 
being provided to deliver fancy meats, 
viscera and hides to the rooms where 
they will undergo further processing. 
Chutes are also used to handle products 
from the cattle killing floor. 

Fourth floor is equipped to handle 
rough tallow and fancy meats and clean 


casings. Edible and inedible rendering 
tanks, installed on third floor, are 
charged from the fourth floor. Hog 


casings are cleaned by the fresh method, 
the latest and most efficient equipment 
being installed to handle both hog and 
beef guts. 
Second floor 


is fitted up as a well 
equipped 


bacteriological and _ control 
laboratory. First floor is reserved for 
fertilizer, mineral supplements, ete. 
Hides storage space is located in the 
basement. 

Accompanying illustrations of sec- 
tions of the various floor levels of this 
new abattoir building show the high 
type of building construction employed 
and the modern equipment installed, 
most of which was furnished by the 
Allbright-Nell Co. and the Cincinnati 
Butchers Supply Corp. 
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M & M HOG Reduces 
Cooking Time }3 to 12! 


SAVES STEAM, 
POWER, LABOR 


moisture content readily. Low 
operating cost. Big Savings! In- 
creases melter capacity. Sizes 
and types to meet every require- 
ment. Write for Bulletins. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. Water St., Saginaw, Mich. 











KILL 

















Firm 


ALL FLIES 


and other flying pests with 
ELECTRICITY 

it is Safe —It is Permanent — First Cost is Last Cost 
You, too, can profit by using this NEW, MODERN LOW COST equipment. 
Cost of Door Screens begins at $12; Traps at $17.50; Panels at $25; 
Transformers at $10.50. 
Fill In — Tear Off — and SS ee 
NATIONAL ELECTRIC SCREEN CO., 29 N. Peoria St., Chicago, Ill., Dept. N. P.5 
Without obligation send complete information, illustrations, prices, and list of uses and users of; — 


- Durobar Electric Screens for Doors. 
() Durobar Electric Fly Traps for inside use. 





Address. 





City 


State 





Send Attention of 














JUNE MEAT TRADE 


Declines ranging from 7 to 20 per cent 
in wholesale prices of fresh pork loins; 
an increasing tendency in the prices of 
smoked pork cuts; a slight decline in 
wholesale prices of veal, and little or no 
change in wholesale prices of dressed 
lamb and beef featured the live stock 
and meat situation during the month 
just closed, according to a review issued 
by the Institute of American Meat 
Packers. 

Live stock prices showed little change 
during June. Hogs advanced somewhat; 
cattle and calves declined slightly, ex- 
cept for the better grades of steers, 
which advanced, and lambs declined. 

A good demand for American hams 
has existed recently in the United King- 
dom and British demand for bacon has 
improved, but prices have been under 
those of the domestic market. Demand 
for lard in the United Kingdom was 
slow during June with prices somewhat 
below domestic parity. Demand for lard 
in Czechoslovakia decreased consider- 
ably during June. Business in other 
foreign markets was very quiet. 

Production and consumption of meat 
during June was slightly greater than 
in May and about the same as during 
June last year. As compared with a 
representative five-year average, the 
production of meat and lard during 
June was slightly smaller than normal. 
With less meat available, as compared 
with the five-year average, consumption 
during June was below normal, 





STREAM BILL VETOED 


Failure of President Roosevelt to 
sign the stream pollution bill passed at 
the last session of Congress has pre- 
vented the measure from becoming a 
law. The President expressed approval 
of the bill’s purpose and creation of a 
division of water pollution control in the 
U. S. Public Health Service, but ob- 
jected to the measure because it pro- 
vided for legislative assumption of re- 
sponsibilities of the executive branch. 
Loans and grants would have been made 
under the bill by the federal government 
to municipalities and industries, but the 
measure did not call for executive ap- 
proval of such projects. 


PACKERS ARE MODERNIZING 


Laclede Packing Co., St. Louis, Mo., is 
building an addition to house a new 
rendering department. 

Swift & Company has taken out a per- 
mit for construction of a cooler build- 
ing, 3 stories and basement, covering an 
area of 103 x 123 ft., at Vernon ave. 
and Jewel st., Los Angeles, Cal. 

Permit has been issued to Oscar 
Mayer & Co. for construction of a $20,- 
000 addition enlarging the boiler room 
at its Madison, Wis., plant. 

Smith Packing Co., Nashville, Tenn., 
has just started work on a new 50 x 50 
ft. building which will contain freezer 
and cooler rooms and office quarters. 
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TALLOWS ann GREASES 





TALLOW.—The tallow market at 
New York was fairly active and very 
firm during the past week. Turnover 
in extra was estimated at 1,500,000 lbs. 
on a basis of 5%c, delivered, or 5%c, 
f.o.b., an advance of %c from a week 
earlier. Some larger and_ smaller 
soapers were in the market and there 
were indications that additional quanti- 
ties were available at the level quoted, 
although offerings were not pressing. 

Producers were inclined to hold for 
higher prices for a time, but when 
soapers displayed little disposition to 
pay more sellers took about a week’s 
production business at the quoted level. 

Some of the buying in tallow and in 
tallow futures was based on the ex- 
pectation of a much smaller cotton crop 
than in 1937. These buyers believe that 
cottonseed soap stocks will be less plenti- 
ful and that there will be more demand 
for tallow and other oils. 


At New York, extra was quoted at 

53¢c, f.o.b.; special, 5%c, and edible, 
6%e. 
Foreign tallow at New York was un- 
changed to 4c higher on the week. Very 
little interest was displayed in offerings 
of South American No. 1 at 4% @4'%c; 
No. 2, 44% @4%%c, and edible, 4% @5c, 
all c.i.f. 

Tallow futures at New York reacted 
on profit taking and scattered selling 
but met new buying and again turned 
upward. September traded from 5.70 
to 5.75; October, 5.65 to 5.85, and De- 
cember, 5.80. 


There was no London auction this 
week. At Liverpool, Argentine beef 
tallow, July-August, was unchanged at 
20s and Australian good mixed was 6d 
higher at 18s. 

Tallow market at Chicago slowed 
down a little during the past week but 
offerings were moderate and prices 
steady. Up to 6c asked for prime early 
in week with large producers holding 
offerings strongly. Special sold last 
week-end at 5%c, Chicago. Edible sold 
at 614¢, f. o. b. shipping points. Couple 
tanks prime sold Wednesday at 5c, 


Chicago, with large producers asking 
more; 6c bid for edible on Thursday. 
Chicago quotations, loose basis, on 


Thursday were: 


Edible tallow . 64@ 6% 


NEE NE nxn + sisiets e18- cis ou eine hee we @ 55% 
PY SIN sce arsaekn aon hectare sneal @ 5% 
Special tallow ip aanaare oabelntan ae @ 5% 
Be. SB is osc wwienevneweccacusens @ 5% 


STEARINE.—Demand was fairly ac- 
tive and the market was firm and %c 
higher with trade mostly in small lots. 
At the close of last week, oleo sold at 
7e, ex-plant, with sellers subsequently 
asking 7%c. It was said that some 
small lot business passed at the latter 
level. 


Week Ending July 9, 1938 


WEEKLY MARKET REVIEW “Y 





Stearine was steady and unchanged at 
Chicago with prime oleo quoted at 6%4c. 

OLEO OIL.—Demand was fair at 
New York and the market was \c bet- 
ter. Extra was quoted at 94@9%%c; 
prime, 8% @9c; lower grades, 8% @8 Xe. 

The market for oleo oil at Chicago 
was moderately active, steady and un- 
changed. Extra was quoted at 8c 
and prime at 8c. 

LARD OIL.—Demand was moderate 
and the market unchanged to 4c bet- 
ter at New York. No. 1 was quoted at 
8%c; No. 2, 8%c; extra, 9%c; extra 
No. 1, 9c; winter strained, 944c; prime 
edible, 1142c, and inedible, 9%4c. 

(See page 41 for later markets.) 


NEATSFOOT OIL.—Demand was 
quiet at New York this week and the 
market unchanged to %e lower. Cold 
test was called 1544c; extra, 944c; extra 
No. 1, 9c; prime, 94¢c, and pure, 11%c. 

GREASES.—Trade was on a moder- 
ate scale in greases at New York but the 
market had a firm tone. Absence of 
pressure of offerings from producers, 
except at advancing levels, with 
firmness in tallow and in other compet- 
ing markets, shaped the trend. Turn- 
over was not large but consumers need- 
ing supplies had to meet the market 
and in some cases pay up for the same. 

Yellow and house grease at New York 
was reported to have sold at 5¢ com- 
pared with 4%c the previous week. 
Brown was quoted at 4%@4%c and 
choice white at 6c. 

The grease market at Chicago was 
less active during the past week but 
prices were firm. Last weekend sellers 
were asking 554@5%c for white grease; 
greases firmly held. Three tanks 20 
acid yellow grease sold Thursday at 
4%c, Chicago, and 5c bid for good yel- 
low. Brown grease salable at 4c. 
Chicago quotations on iain were: 


Choice white STOABE. ..ccccccsvesecsees A 2@ 5% 
Ai-WRIRS BVORBE c.ccicccsecccesnsereveces @ 5% 
B-white GORGE oc cccccectdivescccescece @ 5% 
Yellow grease, 10-15 f.f.a........ccc00. 5 @ 5% 
Yellow grease, 15-20 f.f.a.....ccccccecs 4%@ 4% 
re a re ee @ 4% 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner.) 
New York, July 6, 1938. 
The last sales of dried blood at New 
York were made at $2.75 and available 
supplies are now being held at $3.00. 
Ground tankage is offered at $2.75 and 
10c, and supplies are very light. The 
price of fish scrap at Chesapeake Bay is 
nominal, most producers having with- 
drawn from the market. 
There is a good demand the past week 
for fertilizer materials and the prices 
have advanced rather sharply. 


BY-PRODUCTS MARKETS 
Chicago, July 7, 1938. 
By-products markets are generally 
firm. Feeling continues optimistic and 
prices moving upward. Available vol- 
ume is limited. 


Blood. 


Blood market firm. Some large pro- 
ducers sold blood at $3.00 and now ask- 
ing $3.15. 

Unit 
Ammonia. 


EN re re ee $2.85@3.00 


Digester Feed Tankage Materials. 


Feeding tankage market reflects the 
generally stronger situation in annual 
feed markets. 

Unground, 11 to 12% ammonia. 
Unground, 6 to 10%, choice 


GEE, hii Se ns Veueeswesewtacn 
Liquid stick 


-$2.65@2.75 & 10¢ 


@2.85 & 10¢ 
@1.90 


Packinghouse Feeds. 


Packinghouse feeds firm with prices 
stronger. 





Carlots, 

Per ton, 
Digester tankage meat meal, 60%....$ @45.00 
Meat and bone scraps, 50% @45.00 
Raw WOne-MeAl ...cccesevecese . 85.00@37.50 
Special steam bone-meal............. @45,.00 


Bone Meals (Fertilizer Grades). 


Bone meal for fertilizer 
quoted prices. 


steady at 


Per ton. 
Steam, ground, 3 & 50 H0@ 23. oe 
Steam, ground, 2 & 26.......sceceeee 22 00@ 22.5 





Fertilizer Materials. 


Fertilizer materials reflect improved 
feeling in other markets, although trad- 
ing is rather quiet. 

Per ton. 


High grd., tankage, ground, 

CO eR eer ee $ 2.50@ 2.75 
Bone tankage, ungrd., low gr., 

OR DO oo on 60005406004 t0 H60 8 0:00% 16.00@17.00 
HOO BORE 6:00 6000060000 s0000s 4000-02 @ 323 


Dry Rendered Tankage. 


Crackling market continues firm. 
Some large producers asking 70c. 


Hard pressed and expeller unground, 


NE CRG Rs 6.5010: 5:6:9:0:9:0:00 00508 $ .65@.67% 
Soft prsd. pork., ac. grease & qual- 

EF, CR van 0 cade secu viene tetesees @40.00 
Soft prsd. beef, ac. grease & qual- 

TR, WOM bc 0:00 bwic 6:00:06 0'5-600060 660 @30.00 


Gelatin and Glue Stocks. 


Gluestock markets continue quiet. 


Per ton. 
CE PORN osc: 500 tc asicdessreees @18.00 
PN IE ntntknsacans can eee ence 16.00@17.00 
Cattle jaws, skal and knuckles..... @17.00 
Pee CURIE «6 6. 0 6.0.6.6 0004400 04000 @12.00 
Pig skin scraps and trim, per Ib., Lc.1. 4@ he 


Horns, Bones and Hoofs. 


Market for horns, bones and hoofs 
about unchanged. 
Per ton. 


Horns, according to grade............ $45.00@ b-- 5.00 
Cattle hoofs, house run.............. 22.50@25.00 


Page 37 








PE RR i atenudnetaiddmun ceamiiea 13.00@ 14.00 


(Note—foregving prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 
Hog hair market continues seasonally 
quiet. 


Coil and field dried hog hair. 
Processed black winter, per Ib 2%cate 


Cattle switches, each®......ccccccccccecs 1%4ca@2e 


*According to count 


TALLOW FUTURE TRADING 
Tallow transactions at New York: 


MONDAY, JULY 4, 1938. 
Holiday; no market. 


TUESDAY, JULY 5, 1938. 


High. Low. Close. 
July 5.50@5.50b 
August 5.50@5.55b 
September ae . 5.60@5.68b 
October . 5.75 5.75 5.70@5.76b 
November be one 5.75@5.80n 
December 5.75@5.85b 
WEDNESDAY, JULY 6, 1938. 
SOE aden ewes 5.50b 
August .. 5 tbe ah acai BAS 
NE 00 ewenen coos sees 5.70b 
October .. ‘ 5.75 5.65 5.80b 
November S« 5.85n 


December 5.80 5.80 5.89b 


THURSDAY, JULY 7, 1938. 


July ‘j 5.50b 
August .. ere 5.60b 
September 5.70 5.70 5.70 
October . 5.85 5.80 5.80 
November ear 5.85n 
December 5.85b 
FRIDAY, JULY 8, 1938. 
SGP ices ; “eas 5.50@5.75 
September peae eee 5.75@5.85 
December 5.00@6.10 
BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, per ton, 

pasis ex vessel Atlantie ports, 

July 1938 to June 1939, inclusive. ..$26.50@28.00 
Blood, dried, 16% per unit........... @ 3.00 
Unground fish scrap, dried, 1144% am- 

monia, 15 B. P. L., f.o.b. fish 

SEE ) ny AG 0 uw re idha Gk areahaenta a 3.00 & 10¢ 
Fish meal, foreign, 1114% ammonia, 

Pee Be Bc Bere GES. BR ac cecccecs @44.00 

IN | ic. ob omeucukawneed _— @42.00 
Fish scrap. acidulated, 7% ammonia, 

3% A. P. A., f.o.b. fish factories. . 2.75 & 50¢ 
Soda nitrate, per net ton: bulk, 

July ... Re ee @27.00 

ee ee MN. EN: Kd cccceceeeses 28.30 

ee GR, CI sc uvaeevsewkes @29.00 
Tankage, ground 10° ammonia, 10% 

3. bees sckwresebeutumnwe 2.75 & 10¢ 
Tankage, unground, 10-12°¢ ammonia, 

WETS Dh We Mty WU ove ckccecacese 2.70 & 10¢ 

Phosphates. 
Foreign bone meal, steamed, 3 and 50 

Cs POP WOR CEE cccvescsecsnens @21.00 
Bone meal, raw, 432° and 50%, in 

IOGS, POF VOM, C.L.2..ccccccccccccee @26.00 
Superphosphate, bulk, f.o.b. Balti- 

more, per ton, 16° fat.....ccceess @ 8.00 

Dry Rendered Tankage. 
GPFG WOU cccccccccccecnececccs @65ec 
EE, 0c bot ae wenaeemamaes @b67%e 


LARD AND GREASE EXPORTS 

Exports of lard from New York City, 
week of July 2, 1938, totaled 509,290 
lbs.; tallow, none; greases 288,600 lbs.; 
stearine, none. 
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FOOD 
and Drug Act 





Application to Products 
Which Packers Handle 


EATS and meat food products are 
M exempt from the new federal 
food and drug act so far as the 
regulations of the meat inspection act 
cover them. But other products handled 
or manufactured by meat packers—such 
as dog foods, livestock feeds, all-vege- 
table shortenings, margarine, canned 
vegetables and soups, butter and cheese 
(within limitations)—come under the 
terms of this act. Therefore provisions 
of this act will be of interest to packers 
handling the products mentioned. 
Much of the old pure food and drugs 
act is retained in the new and it also 
keeps in effect the act of July 24, 1919, 
“defining wrapped meats as in package 
form,” as well as provisions of the but- 
ter standards act, the filled cheese act 
and the filled milk act. 


To Establish Food Standards 

Most new provisions of the law, which 
was signed by the President recently, 
become effective in June, 1939; mean- 
while the food and drugs act of 1906 
continues in force. However, effective 
immediately, the Secretary of Agricul- 
ture is given authority to hold hearings 
and issue regulations establishing food 
definitions and standards of identity and 
quality for foods, and to designate foods 
having common or usual names and ex- 
empt them for a reasonable time from 
a requirement calling for listing of each 
ingredient on the label. 

The act defines food as “articles used 
for food or drink for man or other ani- 
mals ... and articles used for compo- 
nents of any such article.” 


Penalties for Violation 


Introduction, delivery and receipt of 
adulterated or misbranded foods in in- 
terstate commerce is prohibited. Viola- 
tion of these prohibitions may be en- 
joined; violations are also punishable 
by imprisonment and fine with heaviest 
penalties when there is intent “to de- 
fraud or mislead.” Receivers in good 
faith of misbranded or adulterated prod- 
ucts are protected from penalties under 
certain conditions. 

Seizure provisions of the old law are 
unchanged, except that multiple seizures 
on misbranding charges are permitted 
only for second offenses or if the article 
is dangerous to health or its labeling is 
fraudulent or would be in a material 
respect misleading to the injury or dam- 
age of consumer. Multiple seizures 
may be consolidated for trial. 

The new law contains many changes 
in regard to food. Foods will be consid- 





ered adulterated if injurious to health, 
whereas the old law only prohibited in- 
jurious foods when containing an added 
poisonous substance. There are other 
sections which class foods produced 
from unfit substances, under insanitary 
conditions, or which contain substitutes 
for regular constituents, as adulterated. 


Labeling and Standards 

Besides provisions terming foods mis- 
branded if falsely labeled, offered for 
sale under another food’s name, decep- 
tively packaged or unlabeled with mak- 
er’s name, contents, etc., the act pro- 
vides that foods for which definitions 
and standards of identity, quality and 
container fill have been established, are 
misbranded unless they conform to the 
standards and list ingredients as re- 
quired by regulation. Foods of sub- 
standard quality or with fill of container 
below standard must be so labeled. 

Foods purporting to be for special 
dietary use must be labeled with such 
information regarding vitamin, mineral 
and other dietary properties as the Sec- 
retary prescribes. Foods containing 
artificial flavoring, coloring or chemical 
preservative must be so labeled; this 
provision does not apply to butter, 
cheese or ice cream. 

The Secretary is authorized to estab- 
lish emergency permit control over 
manufacture, processing or packing of 
foods for a limited period when he finds 
that distribution in interstate commerce 
may, because of bacterial contamination 
during manufacture, processing or pack- 
ing in any locality, be injurious to 
health. Representatives of the Secretary 
will have access to establishments oper- 
ating under permit for inspection pur- 
poses. 


Right of Appeal 


Persons adversely affected by the 
Secretary’s orders may petition a cir- 
cuit court of appeals for judicial review. 
If the court decides additional evidence 
is material it may order such evidence 
to be taken before the Secretary, who 
may then modify his findings as to facts, 
or make new ones and file them with any 
recommendations as to modification of 
the original order with the return of the 
additional evidence. The Court of Ap- 
peals has jurisdiction to affirm the order 
to set it aside temporarily or perma- 
nently. The judgment of the court is 
subject to review by the U. S. Supreme 
Court. The findings of the Secretary as 
to the facts, if supported by substantial 
evidence, shall be conclusive. 


URUGUAYAN EXPORTS RISE 


Refrigerated meat exports from Uru- 
guay during the first five months of 
1938 totaled 79,307,000 lbs. compared 
with 52,287,000 lbs. in the correspond- 
ing period last year, a 52 per cent in- 
crease. Shipments to the United King- 
dom increased 20 per cent to 49,183,000 
lbs. while exports to other countries 
represented a 163 per cent increase over 
January-May, 1937. 
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OTTONSEED oil futures at New 
York continued strong during the 
past week and prices moved into new 
high ground for the current upturn. 
Late months were at new highs for the 


season. Profit taking and scattered 
selling appeared on the swells, and pro- 
fessionals were inclined to operate 
against upturns, but there was enough 
new buying to keep the ring bare of 
offerings. Stop loss orders were en- 
countered when shorts attempted to 
cover and the market moved up easily. 

Reports of fairly good cash trade 
aided prices, as did ready stoppage of 
50 tenders thus far on July contracts. 
High temperatures in the South this 
week also helped prices as some believe 
that excessive moisture of the spring 
has left cotton plants ill-fitted to meet 
the heat. 


Private cotton crop estimates thus far 
have been running slightly under to 
slightly over 10 million bales. Realiza- 
tion that this would probably mean a 
new crop cottonseed oil crush of only 
around 2,500,000 bbls., materially dis- 
turbed shorts at mid-week. Refiners’ 
brokers were very heavy sellers of July 
oil on this advance, however, and were 
doing even switching of July to the late 
months. (See crop estimate on page 
41.) 

Some contended that all July tenders 
will be wanted and that there was a 
speculative short interest in the spot 
month which will have to cover. Some 
close ring observers felt that some sell- 
ing of July this week was new business 
and that additional tenders would be 
forthcoming. 


Oil Reacts Little 


It was noticeable that when security 
and other markets reacted, cotton oil 
gave but little ground and became dull 
on small setbacks. When outside mar- 
kets showed a tendency to renew the 
advance, cottonseed oil followed the 
parade readily. This was disturbing to 
the short interest. 

Cash oil circles expect June consump- 
tion to be slightly under May but a little 
above June, 1937. Satisfactory July 
distribution is predicted. 

General tendency in the trade was to 
keep a watchful eye on weather in the 
South and movement of the stock mar- 
ket. Routine conditions appeared to 
have but minor influence either way. 
Foreign cottonseed oil was again offered 
at New York and on the coast at fairly 
attractive prices, but no large purchases 
were reported. It was estimated that 
about 20,000 bbls. of Brazilian cotton 
oil has been bought recently to come to 
New York, in addition to Japanese oil. 

European cottonseed oil was reported 
offered to New York on a basis of 


Week Ending July 9, 1938 


4.95¢ to 5.10c and Brazilian oil offered 
at 4.70c to the Pacific coast and 4.80c 
to New York. Chinese semi-refined 
cottonseed oil was offered at 4.60c for 
August-September shipment to the 
Pacific coast. 

The small size of lard stocks and 
prospect of a much smaller new crop 
crush of oil, have decreased anxiety 
over the comparatively large carryover 
of cottonseed oil at the end of this 
season. 

COCONUT OIL.—The market was 
more or less nominal at New York at 
3%c and on the Pacific coast oil was 
barely steady at 3c. 

CORN OIL.—There were scattered 
offerings at 7%c, but buyers’ ideas were 
around 7c. 

SOYBEAN OIL.—Old crop supplies 
were available at 5%c with buyers’ 
ideas %c lower. Forward or new crop 
oil was steady at 6c. 

PALM OIL.—Demand was moderate 
and the market unchanged at New York. 
Nigre was quoted at 2.8c and Sumatra 
at 3%c. 

PALM KERNEL OIL.—Conditions 
were quiet and the market nominally 
unchanged at 3%c, New York. 

OLIVE OIL FOOTS.—Interest was 
routine and the market steady at 7 to 
7%4c, New York. 

PEANUT OIL.—Nominal conditions 
prevailed pending new crop. Some were 
reported offering at 7c. 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 7c nominal; Texas, 6%c nominal 
at common points, and Dallas, 6%c 
nominal. 

Market transactions at New York: 





SOUTHERN MARKETS 


New Orleans. 
(Special Report to The National Provisioner.) 


New Orleans, La., July 7, 19838—Cot- 
ton oil futures were up about thirty 
points for the week, with crude in active 
demand at 7c lb., Valley, with stocks 
limited and in strong hands. Bleachable 
was firm, with indications of demand in 
various directions in good volume. 
Weather conditions, hog values and im- 
proved business will play an important 
part in price movements between now 
and November—the heaviest consuming 
period for cotton oil yearly. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Texas, July 7, 1938.—Forty- 
three per cent cottonseed cake and meal, 
Dallas basis, for interstate shipments, 
$23.50. Prime cottonseed oil 7c. 








Friday, July 1, 1938 
—Range— —Closing—— 


Sales. High. Low. Bid. Asked. 
July . 10 827 825 826 a 828 
ie arate |» “Gate ae 825 a nom 
Sept.. 21 828 816 824 a 827 
Get. 6 822 816 824 a 827 
Nov. ae ee 825 a nom 
Dec. . 48 826 817 824 a trad 
Jam. . 11 827 822 825 a trad 
POR. <gernat - Gea 825 a nom 

Saturday, July 2, 1938 

Holiday. No Market. 

Monday, July 4, 1938 

Holiday, No Market. 

Tuesday, July 5, 1938 
July... 15 8380 824 827 a 830 
MS éicnvee® Ghee, ake 827 a nom 
Sept.. 18 827 823 825 a 826 
Oct. . 23 827 822 824 a 825 
DY. « Saas a 824 a nom 
Dec. . 46 825 851 £824 a trad 
Jan. . 15 826 822 826 a trad 
eRe < e006 aan 825 a nom 

Wednesday, July 6, 1938 
July . 102 842 830 840 a 843 
pS a em 
Sept.. 389 846 826 844 a trad 
Oct. . 67 847 823 £844 a trad 
CO re ee oe 844 a nom 
Dec. . 91 846 824 £844 a trad 
Jan. . 82 845 826 844 a 845 
en 845 a nom 

Thursday, July 7, 1938 
ONE 6c ae 855 841 842 a 848 
Se 855 845 847 a nom 
Oct. Sas 855 846 846 a trad 
Dec. pecans 855 845 847 a nom 
Jan. Saunt 854 846 848 a bid 


Sales, 394 contracts. 
(See page 41 for later markets.) 


OIL IMPORTS AND EXPORTS 


Foreign trade in vegetable oils and 
oil bearing seeds during May, 1938, is 
reported as follows: 


IMPORTS. ; 
Quantity, 
Ibs. Value. 
Vegetable oils and seeds: 

Copra (free) 
Sesame seed ... 
Sesame oil ... 
Peanut oil ... 
Corn oil, edible........... 
Cottonseed oil 
Babassu nuts and kernels. 5, 
Palm nuts and kernels.... 1,180,805 


5,818 
61 
22,551 









Inedible vegetable oils: 








Cocoanut oil ............-23,810,068 798,339 
yy fs . .23,735,998 972,499 
errr ry 44,048 3,357 
Olticicn Of] 2... ccccecceees 329,364 28,113 
Perilla Of] wocscccccscesss 2,306,675 137,072 
EXPORTS. 

Quantity, 
Ibs. Value. 
Cottonseed oil, refined....... 223,194 $ 23,651 
Cottonseed oil, crude........ 45,605 4,377 
eee rT re eee 10,427 1,040 
Cocoanut oil, inedible 462,258 17,929 
Soybean oil ........ 74,800 2,014 
Vegetable soap stock 1,173,129 62,744 
Other expressed oils & fats.. 32,236 3,889 
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WEEKLY MARKET REVIEW 


Chicago 

PACKER HIDES. — Trading in 
packer hides so far has been confined 
mostly to light native and branded cows, 
with just sufficient trading in steers to 
establish the market. While direct com- 
parisons are difficult, due to the differ- 
ent dating of hides moving, the market 
appears a full cent higher for June or 
May-June take-off. Total sales of about 
75,000 were reported, with probably 
some further quiet trading and booking 
to tanning account, a fair volume in 
view of the short week due to the holi- 
day. 

One packer was not inclined to offer 
June steers until all the prior dating 
stock had been disposed of, but did sell 
a few June cows at the advance. The 
greater part of the cows moving were 
back salting stock, with a fair quantity 
of May-June take-off. With the advanc- 
ing hide futures, exchange operators 
were in the market for current take-off 
but considerable business of this char- 
acter was declined. 

Some further advances were reported 
in leather prices, with a fair demand, 
but leather prices have not yet advanced 
in line with raw stock. The outstanding 
feature of the week was the sharp ad- 
vance paid for calf and kipskins; de- 
mand for this type of leather reported 
showing most improvement. 

Three packers sold total of 7,100 June 
native steers at llc; lle now asked for 
May-Junes. Extreme light native steers 
in short supply, with 10%c last paid for 
May-June, but bids of 11¢ declined and 
quoted 11%ec nom. 


One packer sold 1,000 June butt 
branded steers at llc, and 1,000 June 
Colorados at 10%c. Heavy Texas steers 
quotable lle nom., light Texas steers 
10c nom., and extreme light Texas steers 
10%ec nom. for June take-off. 

Heavy native cows are held at llc 
for May-Junes, and 9%c for prior to 
April take-off. Association sold 2,000 
July light native cows early at 10%c; 
packers sold 2,000 Junes at 10%c, fol- 
lowed by 2,000 more early Junes at 
10%c; 19,600 prior to Apr. sold at 9%c, 
with 10,000 Apr. at 10c, and 10,900 May- 
June light cows at 1lc. Association was 
credited with selling 1,000 June-July 
branded cows early at 10c; packers sold 
2,000 Junes at 10c early, followed by 
3,600 Dec. to Mar. at 9%c, 4,500 Apr. at 
9%c and 8,500 June branded cows at 
10 %e. 

Native bulls last sold at 7%c but this 
bid declined and quoted at least 8c nom. 

No more straight June native steers 
effered at llc; packers asking 10%c 
for Apr. and 10c¢ for prior to April na- 
tives, 


LATER: May-June branded steers 
sold at price paid earlier for straight 
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Junes; 2,000 butt brands sold at 11¢ for 
May-June, 10%c for April; 2,000 Colo- 
rados at 10%c May-June, 10c April; 
4,000 June native steers llc, 4,000 
Aprils 10%e. 

OUTSIDE SMALL PACKER HIDES. 
—Market strong and at least 10c usu- 
ally asked for June-July take-off by 
small killers. There were reports of 
some trading basis 9%4c, selected, Chgo. 
freight, but confirmation lacking. How- 
ever, one lot of couple cars collector’s 
accumulation of May-June mixed hides 
sold basis 9c, selected, f. 0. b. shipping 
point, brands %c less; buyers’ ideas 
usually 4c less for such stock than for 
straight small packer take-off. 


PACIFIC COAST.—An advance of 
2c was obtained late this week when 
Vernon small packers sold 8,000 June 
steers at 9c and 17,000 June cows at 
8%e, flat, f.o.b. Los Angeles. Further 
trading pending. 


FOREIGN WET SALTED HIDES. 
—Advances of about 4c were paid in the 
South American market this week de- 
spite declining seasonal quality of win- 
ter take-off. Late last week, 4,000 La- 
Blanca steers sold to Poland at 63 pesos, 
equal to 10%¢e, c.i.f. New York, about 
“ee advance; 4,000 LaPlatas sold to the 
States early this week same basis, fol- 
lowed by 2,000 LaBlancas at 65 pesos 
or 10%c; 4,000 more Argentine steers 
sold at 66 pesos or 10%c; 2,500 Rosario 
heavy steers went to Europe at 70 
pesos or 11%c; 3,500 Argentine reject 
steers 60 pesos or 9!4g¢c; 1,500 Rosario 
reject cows sold at 52 pesos or 8'4¢e; 
5,000 Anglo steers sold at 66 pesos or 
10%ce. 

COUNTRY HIDES.—The country 
market is strong but trading rather 
limited, due to the reluctance of hold- 
ers to sell hides while the advance con- 
tinues in the packer market. Sellers 
have been withdrawing offerings of 
hides from the market when bids ap- 
proached their asking prices. Offerings 
of all-weights are scarce; some sales re- 
ported early basis 7c, selected, del’d 
Chicago, for untrimmed stock but 7% @ 
8c now asked. Heavy steers and cows 
held at 7% @7%'%c flat. Buff weights 
held firmly at 8@8c, selected, for 
trimmed hides. Sales of trimmed ex- 
tremes reported early at 9c, selected, 
but apparently nothing offered under 
9%e and some ask higher. Bulls held 
at 6c, flat. All-weight branded hides 
quoted 6c flat last paid to Te asked. 


CALFSKINS.—Packers obtained full 
three cent advance late this week for 
their June calfskins over the prices last 
paid two weeks back for Mays. One 
packer sold 12,000 June northern heav- 
ies 9% /15 lb. at 18c, 6,000 River point 
heavies 17c, 6,000 lights under 9% lb. 
17c, and 2,500 Milwaukee all-weights at 
17'4¢ for packers; another sold 11,000 





June production same basis; _ third 
packer sold 3,800 St. Paul heavies at 
18c, 4,300 River heavies 17c, and 4,100 
lights 17c; fourth packer moved 26,000 
northern heavies at 18c, 10,000 Detroit, 
Cleveland and Evansville calf at 18%c 
for heavies and 17c for lights, 15,000 
lights 17c, and 13,000 Milwaukee all- 
weights at 17%c for packers, and still 
holding car or so River point heavies 
and asking higher. 

Collectors are slow to offer city calf- 
skins in view of the sharp advance in 
packer stock; bids of 12%e declined for 
8/10 lb., with 14c asked for one car 
but some quoting market around 13c 
nom.; car 10/15 lb. sold at 13%e and 
this figure bid, with a car offered at 1-tc. 
Outside cities, 8/15 lb., 12% @13c¢ nom.; 
straight countries 10@10%ec nom. Car 
Chgo. city light calf and deacons sold 
at 95c, or 10c up, and bid for more. 


KIPSKINS.—All packers sold their 
June kipskins late this week, advances 
ranging 2%c for natives, 2c for over- 
weights and 4c for branded kips; a 
large shoe manufacturing tanner was 
credited with buying. One packer sold 
6,000 June production at 15c¢ for north- 
ern natives, 14c for northern over- 
weights, southerns a cent less, and 12%c 
for brands. Three packers sold total of 
25,600 natives at 15c for northerns and 
14¢ for southerns; two killers sold 4,800 
over-weights at 14c for northerns and 
13c for southerns, third packer having 
moved these quietly earlier; two pack- 
ers sold 2,450 June branded kips at 
12%c, while one lot of 5,000 Apr.-May- 
June brands sold also at 12%c. 

Car Chicago city kipskins sold at 
10%c and talked around 1le nom., but 
this appears low in comparison with 
packer kips and collectors not offering. 
Outside cities around 10%c nom.; 
straight countries about 9c flat. 

Packers asking 80c, or 20c advance, 
for June regular slunks; hairless last 
sold at 30c. 

HORSEHIDES. — Holders of horse- 
hides are firmer but trade none too ac- 
tive and demand for horsehide leather 
has not improved to the extent hoped. 
Good city renderers with manes and 
tails are salable at $2.75@2.80, selected, 
f.o.b. nearby points, some asking up to 
$3.00; ordinary trimmed renderers 
around $2.55@2.60, del’d Chgo.; mixed 
city and country lots around $2.25. 

SHEEPSKINS.—Dry pelts quoted 
11%@12c per lb., del’d Chgo. One 
packer reports moving four cars shear- 
lings this week, at 55c for No. 1’s, 40c 
for No. 2’s and 20c for No. 3’s, and is 
sold up to end of week; others quote 
market around 5c less in a nominal 
way. Pickled skins advanced sharply 
when a car July lambs sold at $4.00 per 
doz. big packer production, and other 
sales reported at $3.50 for Junes, which 
is said to be readily obtainable; bid of 
$4.00 for Julys reported in another di- 
rection. Some trading expected late this 
week in outside packer lamb pelts to 
establish market; with the stronger 
wool market, ideas of value vary all 
the way from 90c to $1.10 per cwt. live 
lamb. 
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New York 


PACKER HIDES.—Three cars Apr. 
native steers reported late last week at 
9%e. Packers fairly well sold up and 
few unsold natives and butt brands be- 
ing held for higher prices. Market 
quotable nominally on basis of western 
market. 

CALFSKINS.—tTrading is awaited to 
establish market on calfskins. The sharp 
advance in the western market has en- 
couraged both collectors and packers to 
withhold offerings for the moment and 
sharply higher prices will undoubtedly 
be asked on next offerings. 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended July 8, 1938, with com- 
parisons: 

PACKER HIDES. 


Week ended Prev Cor. week, 
July 8 week 1937. 
Hvy. nat 
strs ali aio @17% 
Hvy. Tex 
strs alin @10n @1i% 
Hvy. butt brnd’d 
strs 2 @ii ain @17% 
Hvy. Col 
strs @10% @ 9% ait 
Ex-light Tex 
strs. . - @10O%n 9%~@ 9 yn @16%4 
Brnd'd cows @10% 9144@ 9%n @16% 
Hvy. nat 
cows . @1lax 9144€@10n @16% 
Lt. nat. cows aii @io al6% 
Nat. bulls 8S @ 8%n @ 7% @ 13% 
Brnd'd bulls 7 @ Tn @ 6% @1214 
Calfskins 17 @18 14. @15n 24 @27 
Kips, nat 2 @l5 @12%n @1li% 
Kips, ov-wt al4 @12n @16 
Kips, brnd’d.. @12% @ S'on a@l5 
Slunks, reg 60 @so «60 @1.05 
Slunks, hris a 30 Qa @45 
Light native, butt branded and Colorado steers 


le per Ib. less than heavies 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts 9 @10 8Sl4@ 9 14 @15% 
Branded S1,Z@ M14 8 @ 81% 138%4@14% 
Nat. bulls 7 @ 7% @ 6% 11 @11% 
Brnd'd bull H4@a@ 7 @ 6 10 @10% 
Calfskins 12',4a 14 1144@12% 19 @22, 
Kips 10%, @1l 10 @10% aly 
Slunks, reg 55) 6«@aéon 50 @5on 90 @9n 
Slunks,  hris fa25n 20 @2n 35 @40n 
COUNTRY HIDES. 
Hvy. steers T44a@ 7% @ Tax 114%4@11% 
Hvy. cows T',@ 7% @ jax 11%4@11% 
Buffs S @ 8% 74% @ 7% @i3 
Extremes 9 @ M4 @ S'%2 14 @14% 
Bulls a6 Aya 6 94@ 9% 
Calfskins 10 @l0ltgn 9 @ 9% 16 @16l% 
Kips . a om aStgax 13 @13% 
Horsehides 2.2543.00  2.00@2.85 4.254 5.30 
SHEEPSKINS. 
Pkr. lambs . — 
Sml. pkr. 
lambs . : . 
Pkr. shearlgs.50 @5d 6 an 1.20@ 1.35 
Dry pelts ll',@12 ll @ll't, 22 @2 


CHICAGO PROV. SHIPMENTS 
Provision shipments from Chicago for 
week ended July 2, 1938, were: 
Week 
July 2. 


Previous Same 

Week. Week '37. 
Cured Meat, Ibs...16,032,000 17,940,000 21,332,000 
Fresh Meats, lbs. ..39,873,000 35,625,000 43,146,000 


Lard, lbs . 2,753,000 1,824,000 1,682,000 
HULL OIL MARKETS 
Hull, England, July 6, 1938.—Re- 


fined oil, 21s. 6d. Egyptian crude cot- 
tonseed oil, 18s. 6d. 


Week Ending July 9, 1938 








FRIDAY'S CLOSINGS 


Provisions 


Hog products were sharply higher 
during latter part of the week on com- 
mission house buying, covering, better 
cash trade, firmness in hogs and less 
pressure from packers on futures. Top 
at hogs Chicago, $9.75, the highest since 
last March 17. 


Cottonseed Oil 


Cotton oil made new season’s highs 
for all months except October. Refiners’ 
brokers were heavy sellers of July and 
September on scale upwards, halting 
advance. Valley crude cleaned up at 7c 
and Dallas quotes crude 7c, cash trade 
in oil reported good. Government placed 
new cotton acreage at 26,904,000 acres 
against 34,471,000 planted last year. 
Present acreage indicates prospective 
crush of 2,770,000 bbls. of cotton oil 
against 4,500,000 bbls. in 1937-38. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
July, 8.53@8.60; Sept., 8.65; Oct., 8.66 
@8.67; Dec., 8.67@8.68; Jan. 1939, 8.67. 
Sales 346 lots. Closing firm. 


Tallow 


Extra tallow quoted at 5%c lb., f.o.b. 


Stearine 


Stearine, 7@7 4c. 


Friday's Lard Markets 


New York, July 8, 1938.—Prices are 
for export. Lard, prime Western, $9.25 
@9.35; middle Western, $9.25@9.35; 
city, 8% @9c; refined continent, 9%@ 
9%c; South American, 9144@9%%c; Bra- 
zil kegs, 95% @9%c; shortening, 10%c 
in carlots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 2, 1938, were 2,917,- 
000 lbs.; previous week, 4,336,000 lbs.; 
same week last year, 3,499,000 Ibs.; 
from January 1 to July 2 this year, 
115,343,000 lbs.; for the same period one 
year ago, 135,708,000 Ibs. 

Shipments of hides from Chicago for 
the week ended July 2, 1938, were 
4,285,000 lbs.; previous week, 3,686,000 
lbs.; same week last year, 3,157,000 lbs.; 
from Jan. 1 to July 2, 1938, 110,176,- 
000 lbs.; 1937 period, 139,561,000 lbs. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended July 8, 1938, totaled 4 bbls. pork, 
291,550 lbs. of lard and 127,500 lbs. of 
bacon. 


BRITISH PROVISION MARKETS 


Liverpool, July 8, 1938.—Provision 
market firm; poor demand for pure 
lard; ham demand poor but expect im- 
provement soon, due to lighter ship- 
ments of Canadian hams. 

Friday’s prices were: Hams, Ameri- 
can cut, 97s; ham, long cut, 101s; short 
backs, unquoted; bellies, English, 65s; 
Wiltshires, unquoted; Cumberlands, 69s; 
Canadian Wiltshires, 98s; Canadian 
Cumberlands, 81s; spot lard, 48s. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at Liv- 
erpool for the week of June 22: 


June 22, 


June 15, June 23, 
1938. 1938. 7 


1937. 


per cwt. per cwt, per cwt, 

American green bellies. .$14.51 $14.53 $17.43 

Danish Wiltshire sides... 21.75 21.74 19.34 

Canadian green sides.... 20.32 19.73 17.17 
American short cut green 

ee UE Ce ee 21.15 21.19 21.11 

American refined lard... 10.60 10.61 14.23 


CHICAGO HIDE FUTURES 


Saturday, July 2, 1938—No session. 
Monday, July 4, 1938—Holiday. 
Tuesday, July 5, 1938—Close: Sept. 
11.30; Dec. 11.70; Mar. 11.95 n; sales 
13 lots. Closing 15 lower to 10 higher. 
Wednesday, July 6, 1938—Close: 
Sept. 11.65; Dec. 12.05; Mar. 12.30; 
sales 54 lots. Closing 35 higher. 
Thursday, July 7, 1938—Close: Sept. 
11.75; Dec. 12.00; Mar. 12.35; sales 24 
lots. Closing 10 higher to 5 lower. 
Friday, July 8, 1938.—Close: Sept., 
11.70; Dec., 12.05; Mar., 12.30 b. Sales, 
5 lots. Closing 5 lower to 5 higher. 
The Chicago Mercantile Exchange 
voted late this week to keep the hide 
futures market open on Saturdays dur- 
ing the summer months. 


N. Y. HIDE FUTURE MARKETS 


Saturday, July 2, 1938—No session. 

Monday, July 4, 1938—Holiday. 

Tuesday, July 5, 1938—Close: Sept. 
10.50@10.53; Dec. 10.883@10.86; Mar. 
10.93 n; June 11.03 n; sales 266 lots. 
Closing 2@8 lower. 

Wednesday, July 6, 1938—Close: 
Sept. 10.90@10.92; Dec. 11.25@11.28; 
Mar. 11.45; June 11.55 n; sales 346 lots. 
Closing 40@52 higher. 

Thursday, July 7, 1938—Close: Sept. 
11.04; Dec. 11.32@11.38; Mar. 11.48 n; 
June 11.58 n; sales 364 lots. Closing 
3@14 higher. 

Friday, July 8, 1938.—Close: Sept. 
10.96; Dec. 11.25; Mar. 11.40@11.45; 
June, 1939, 11.50 n; sales 231 lots. Clos- 
ing 7@8 higher. 
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Livestock Cost and Yield 


IVESTOCK slaughtered under federal 
inspection during May, 1938, cost 
packers $118,000,000. This was $5,000,- 
000 less than they paid in May, 1937, but 
$12,000,000 above the average cost of 
the past 5 years. For this payment they 
secured more cattle, hogs and sheep but 
fewer calves than a year ago and more 
cattle and lambs but fewer hogs and 
calves than the average of the 5 years 
preceding. Average cost per cwt. live 
weight of all classes of livestock was 
less than a year ago, but well above the 
5-year-average except for sheep and 
lambs, which were lower. 
Average cost per cwt. of each class of 
livestock during May with comparisons 
was as follows: 


Average Cost Per Cwt. 


5-year-May 

May, 1938. May, 1937. average. 
GE ec ccccounees $7.36 $8.20 $6.40 
Calves .... 7.84 7.87 6.51 
Eee 8.04 10.62 6.48 
Sheep and lambs. ce We 9.69 8.24 


Dressed weight of all classes aver- 
aged higher during the month than a 
year earlier, with the exception of 
calves. Weights in each of the three 
periods were as follows: 


Average Dressed Weight. 


May, 1938. May, 1937. 5-year-May 


8. 8. av.—lbs. 
COREE  vccccccvec 504.54 481.12 505.98 
Te ceacasxeee 99.44 100.39 99.08 
On. s¢deainee 177.88 165.52 171.15 
Sheep and lambs. 39.89 39.58 39.28 


Total meat and lard produced in each 
of the three periods was as follows: 


May, 1938. May, 1937. 5-year-May 

8. Ibs. av.—lbs. 
Beef ....... 388,000,000 356,000,000 386,000,000 
WE seccaves 50,000,000 56,000,000 52,000,000 
Pork, lard... 459,000,000 346,000,000 524,000,000 
Lamb, mutton 62,000,000 54,000,000 54,000,000 


. 958, 000, 000 
81,000,000 


813, 000,00 000 1,017, 000, 000 
51,000,000 97,000,000 


Total 
Lard 


Increase in production of lamb and 
mutton during May, 1938, over the same 
month a year ago and the average of 
the five years would seem to account in 





part for the lower average price paid 
for live lambs this year compared with 
the two periods previous. 


JUNE CATTLE MARKET 


Steer quality at Chicago was excep- 
tionally high in June. The number of 
grass fed cattle was far below the aver- 
age as stock was held for added gains. 
Plenty of cheap corn explained the high 
quality of fed cattle. She stock receipts 
were light, as the tendency to hold un- 
finished stock back applied to cows and 
heifers also. 

June top of $11.40 for steers com- 
pares with $16.00 a year ago. Average 
price of $9.50 for June 1938, compares 
with $12.00 for June, 1937. Average 
price of canners and cutters was $4.70 
in June, compared with $4.80 in May 
and $4.85 in June a year ago. 

Average weight of live cattle at Chi- 
cago for June, 1938, was 945 lbs. com- 
pared with 942 lbs. in May, and 934 lbs. 
for June, 1937. The highest recent aver- 
age was in June, 1936, at 1014 lbs. 
Many 1,200 to 1,350 lb. steers arrived in 
the early part of June but later heavy 
cattle tapered off. Supplies of yearlings 
increased proportionately. 


HOG WEIGHTS AND COSTS 


Average weight and cost of hogs at 
11 principal markets, May, 1938: 





May, 1938. Apr., 1938. May, 1937. 
z s § < 
=~ 85 ss 
Sh & 88 
Chicago ........255 $8.20 253 $8.28 
East St. Louis. i 8.13 217 8.27 
Kansas City ... 2 7.95 227 8.07 
eee 5 7.74 262 7.73 
Sioux City ... 7 7.71 268 7.74 
South St. Jose pl 31 7.89 229 8.01 
South St. Paul..261 7.71 241 7.98 
Cincinnati .....213 8.28 212 8.46 
Denver ........ 234 8.01 228 8.28 2 
Fort Worth ....209 7.67 208 7.55 19% b 
Wichita .......231 7.79 226 7.93 232 10.55 





JUNE HOG MARKETS 


Hog receipts at eleven principal mar- 
kets during June, 1938, totaled 1,020,000 
head. This compares with 1,080,000 
head in May and 951,000 in April, and 
887,000 in June, 1937. June receipts 
this year were the largest since June, 
1934. For the first six months this year 
hog receipts totaled 6,990,000 head at 
these markets. This compares with 
6,759,000 head for the same period in 
1937 and 6,876,000 head in 1936. 


At Chicago last month’s receipts of 
heavy hogs was the largest on record 
for June. Average weight for the month 
at 273 lbs. compared with 255 lbs. last 
year and 250 lbs. for the 5-year average. 
The next heaviest June average was 
256 lbs. in June 1936. 


Average price for the month was 
$8.55, which was 35c above the May 
average. This is the sharpest rise in the 
general average in June since 1926. Top 
hogs sold at $9.35 compared with the 
May peak of $8.95. Last June top hogs 
sold at $12.10 and in May at $12.15. 


RECEIPTS AT CHIEF CENTERS 
Week ended July 2, 1938: 








At 20 markets: Cattle Hogs. Sheep. 
Week ended July 2......173,000 282,000 235,000 
Previous week .........- 17. 3 ,000 309,000 263,000 
1937 . a 240,000 254,000 
1936 000 316,000 351,000 
tS ee 143,000 191,000 236,000 

At 11 markets: Hogs. 
Week ended July 2....... : . . .232,000 
Previous week ...... .. .247,000 
1937 Seeenawaeawes . -191,000 
BEE cececcnstcseevevess .. .258,000 
Pn ened ce eduaewen en's .. .158,000 
| I A errr rE are err 329,000 
BED viccocsecseseses . » 391,000 
PEGE catccrviecverectes . 294,000 

At 7 markets: Cattle Hogs. Sheep. 
Week ended July 2......119,000 185,000 125,000 
Previous week ........ .116,000 200,000 145,000 
MED. “ewikaé.s Cesta beerenae 150,000 154,000 151,000 
BOBS cccees means wane 145,000 221,000 133,000 
eee : ; sa 99,000 130,000 128,000 
SE ya @iatulee lata ...216,000 286,000 129,000 
1933 we ..106,000 366.000 130,000 
FOOD cher dceccivcseverege 94,000 247,000 159,000 





— 












col. 
Detroit, Mich. 


A BULLS EYE 


IN ALL LIVESTOCK 
CENTERS 


» KENNETT-MURRAY 
Livestock Buying Sewice 


Order 








L. H. MeMURRAY 


Buyer of Live Stock 


Indianapolis, Indiana 

















Dayton Ohio * 
Omaha,Neb. Cincinnati, Ohio 
La Fayette, lud. Louisville, Ky. 


Sioux City, lowa 





Indianapolis, Ind. 
Nashville, Tenn. 
Montgomery, Ala. 
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BEMIS BRO. BAG CO. - 


Uniformly high qual- 
ity. In bolts, bales or 
cut to size. Attrac- 
tive prices. Free 
sample. 





ST. LOUIS - BROOKLYN 


The National Provisioner 











CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., July 7, 1938.—At 20 
concentration points and 10 packing 
plants in Iowa and Minnesota, there was 
a strong market most of the week. Light 
and medium weight butchers were 25@ 
35c higher than last week’s close; heavy 
butchers were unevenly 5@25c up; light 
weight sows 15@25c up; heavy sows 
steady to 15c up. Current prices, good 
to choice 180-220-lb., $8.85@9.05; mostly 
$9.00@9.05 at plants. Strictly choice to 
$9.15, rather freely; 220-250-lb., $8.75@ 
8.90; 250-270-lb., $8.50@8.80; 170-290- 
lb., $8.25@8.55; 290-350-lb., $7.75@8.30; 
160-180-lb., $8.75@9.00; packing sows 
up to 350-lb., $7.55@7.70; few, $7.75; 
up to 425-lb., $7.25@7.55; up to 550-lb., 
$6.70@7.25. 

Receipts at the Corn Belt concentra- 
tion points and meat plants week ended 
July 7, were as follows: 





This Last 

week weel 
Friday, July 1 ...17,900 
Saturday, July 2 oo 0 0d, 800 : 
Monday, July 4 .. Holiday 34,00) 
Tuesday, July . 28,600 9.70) 
Wednesday, July 6 Sere 11,100 
Thursday, July 7 . .18,900 12,5 


JUNE HOGS AVERAGED HEAVY 


Hogs averaged heavy at all of the 
principal markets during June, 1938, the 
weight being considerably higher than 
a year ago, except at Denver, where the 
average was only 1 lb. heavier. At St. 
Paul the average was 34 Ibs. heavier 
this year, and at the other markets the 


range was from 10 to Ibs. higher 
than a year ago. 


Average weights during June 1938 
and 1937 were as follows: 


June, 1938. June, 193 
Ibs. l 





Chicago ; re _ 

Omaha .. wees 79 

Kansas City 238 223 
East St. Louis 223 21 
St. Joseph 233 





Wichita 226 
Denver 231 
St. Paul ... 301 


This heavy average weight resulted 
in the production of considerably more 
meat and lard from the same number of 
hogs slaughtered in June this year, 
compared with the same month a year 
ago. 


HOG KILL LARGER 


Federally inspected slaughter of hogs 
at the eight principal markets during 
the four weeks ended July 1, 1938, 
totaled 214,400 head more than in the 
four weeks ended July 2, 1937. Average 
weight of these hogs was well above 
that of a year ago. Slaughter for the 
four weeks’ period this year at these 
markets totaled 945,606 head compared 
with 731,205 head in the like period of 
1937. 


Week Ending July 9, 1938 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, July 7, 1938, as 
reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft & oily not quoted). 




























CHICAGO. NAT. STK. YDS. OMAHA. KANS. CITY. ST. PAUL. 








BARROWS AND GILTS: 
Good-choice: 
DOS Wie noigs essa $ 8.9@ 9.50 $ 9.25@ 9.60 $ 8.75@ 9.00 $ 8.80@ 9.15 $ 9.25@ 9.40 
IIIS s6-058-4:0 kare 9.25@ 9.60 9.45@ 9.60 8.90@ 9.15 9.00@ 9.20 9.25@ 9.40 
RG Swan ee nak aaies oe 9. 40@ 9.65 9.50@ 9.60 9.00@ 9.15 9.05@ 9.20 9.25@ 9.40 
: DS. wGe-niwhg Siete d a one 9.65 9.45@ 9.60 9.00@ 9.15 9.05@ 9.20 9.10@ 9.40 
. 2 SSeS rere 9.60 9.25@ 9.55 8.85@ 9.15 9.00@ 9.20 8.60@ 9.10 
250- 290 MENG ‘aio dude een wale’ i 9.40 8.55@ 9.35 8.40@ 9.00 8.60@ 9.05 et | 8.60 
a Re ee ae S500 8.90 8.25@ 8.65 7.85@ 8.65 8.35@ 8.70 7.60@ 8.00 
Medium: 
SE MS Oia bases awene Rae 8 §6giwitateen,|: Mewaieeeeds ehewbenben 8.75@ 9.25 
SER. Sorc asec cice: A Atabewschey, baersadeebnn dendenekaur 8.75@ 9.25 
i 2 joer SERS D.GP  ccccccenes § sevccecdes  e9e0seesne 8.75@ 9.25 
PACKING SOWS: 
Good: 
275-350 BN sateihin cued aw oie 7T.85@ 8.40 7.75@ 8.10 7.35@ 7.65 7.50@ 7.80 7.35@ 7.75 
3. 425 nd Sy save aca a evatadie 7.15@ 7.90 7.25@ 8.00 7.10@ 7.60 7.30@ 7.60 6.90@ 7.35 
GP Es heiecdcesis sccene 6.75@ 7.25 6.85@ 7.40 6.85@ 7.40 6.90@ 7.50 6.65@ 6.90 
Medium, 275- 550. Ibs weenie awe 6.50@ 7.35 GG TH Saceectvee|§ §«seewcesete . esaen eecce 
SLAUGHTER PIGS: 
Good-choice, 100-140 Ibs..... 8.40@ 9.15 eo Wacnaasiguns” . iaipeseaninne 8.50@ 9.00 
Medium, 100-140 Ibs........ Tee Ce GR ek enicescon. |. vivencesse’ | Wweneseases 
Slaughter Cattle, Vealers, and Calves: 
STEERS, choice: 
| gh... A. a ee roe 10.25@11.25  10.25@11.00 10.00@11.00 10.00@11.00 9.75@10.85 
oe er 10.50@11.50 10.25@11.25 10.50@11.50 10.50@11.50 10. in@il. 15 
po er re 10.75@11.75 10.50@11.25 10.50@11.50 10.75@11.50 10.25@11.40 
TBOS-1SGO TBR. cccccevccccce 10.75@11.75 10.50@11.25 10.75@11.50 10.75@11.50 10.25@11.25 
STEERS, good: 
Ce we Ms “ecaceweeveeeis 9.25@10.50 oe 10.50 9.25@10.50 9.00@10.50 9.00@10.15 
SE: as ko cnmedionsion 9.50@10.50 .50@ 10.50 9.50@ 10.50 9.50@10.75 9.25@10.25 
Se) a. Bee 9.75@ 10.75 . 75@10. 50 9.50@10. 9.75@10.75 9.40@10.40 
TIOS-TTGO TS, cccnccevccses 9.75@10.75 9.75@10.50 9.75@10.75 9.75@10.75 9.40@10.40 
STEERS, medium: 
TOR TEEe TR ecccvescccane 8.00@ 9.50 8.00@ 9.50 7.75@ 9.50 7.75@ 9.75 7.65@ 9.25 
1100-1300 Ibs. .......e.ceee 8.25@ 9.50 8.00@ 9.75 8.25@ 9.75 8.25@ 9.75 8.00@ 9.40 
STEERS, common (plain) : 
TT cece ccer ccs 6.75@ 8.25 7.00@ 8.00 6.50@ 8.25 6.75@ 8.25 6.50@ 8.00 
STEERS AND HEIFERS: 
Choice, 550-750 Ibs. ....... 9.50@11.00 9.75@10.75 9.50@10.75 9.50@10.50 9.40@ 10.50 
Good, 550-750 Ibs........... 8.75@ 9.75 8.75@ 9.75 8.25@ 9.50 8.50@ 9.50 8.40@ 9.75 
HEIFERS: 
Choice, 750-900 Ibs......... 9.75@11.00 9.75@10.75 9.50@10.50 9.50@10.25 9.40@10.25 
Good, 750-900 Ibs........... 9.00@ 9.75 8.75@ 9.75 .50@ 9.50 8.50@ 9.50 8.40@ 9.40 
Medium, 550-900 Ibs........ 7.50@ 9.00 7.75@ 8.75 7.50@ 8.50 6.75@ 8.50 7.15@ 8.40 
Common (plain), 550-900 Ibs. 6.25@ 7.50 6.50@ 7.75 5.75@ 7.50 5.25@ 6.75 5.85@ 7.15 
COWS, all weights: 
CS ev occdcesessaceesces 7.75@ 8. -* 8! Berrie 
GOO soccevedenccswdectuene 6.75@ 7.75 ° 6.75@ 7.50 6.60@ 7.25 
MOGIOME cccccccecs 6.00@ 7.00 .25 y 6.25@ 6.75 5.50@ 6.60 
Common (plain) .... 5.50@ 6.00 5.50@ 6.25 5.75@ 6.25 5.00@ 5.50 
Low cutter and cutter...... 4.25@ 5.50 3.75@ 5.50 4.50@ 5.75 3.75@ 5.00 
BULLS, yearlings excluded: 
GOGE.  acaweveseeseereeseens 6.50@ 7.25 6.50@ 7.00 6.50@ 6.75 6.50@ 7.00 
Pree rere eee 50@ 7.15 6.25@ 6.65 5.75@ 6.50 6.00@ 6.75 
Cutter and common (plain). 5.25@ 6.50 Sao 6.25 5.25@ 6.25 4.75@ 5.85 5.00@ 6.00 
VEALERS (all weights): 
CHOICE cccccccessccesccrccee 9.00@ 9.50 9.25 only 8.00@ 9.00 8.50@ 9.00 8.50@ 9.00 
GOOd ccccccvccccccescccccee 8.00@ 9.00 8.00@ 9.25 7.00@ 8.00 7.50@ 8.50 7.50 50 
PE, sain wcevanady acetone 7.50@ 8.00 6.75@ 8.00 6.00@ 7.00 6.00@ 7.50 6.50@ 7.50 
Cull and common (plain)... 5.50@ 7.50 4.50@ 6.75 5.00@ 6.00 4.50@ 6.00 5.00@ 7.00 
CALVES: 250-400 Ibs 
NEE” 5Giucct caceenes 7.00@ 8.00 7.50@ 8.50 7.50@ 8.50 8.00@ 8.75 .50@ 8.50 
ENS reer ee 3. 50G 5 7.50 6.50@ 7.50 7.00@ 8.00 6.50@ 7.50 
BORER. ncraccecace 5.50@ 65 2 6.50 5.50@ 6.50 6.00@ 7.00 5.50@ 6.50 
Common (plain) .........+. 5.00@ 5.50 4. 5@ 5.50 4.50@ 5.50 4.50@ 6.00 4.50@ 5.50 
Slaughter Lambs and Sheep: 
SPRING LAMBS: 
QRONSR cc tcccccscccvceveses 9.25@ 9. 8.75@ 9.25 8.40@ 8.90 8.25@ 8.75 8.50@ 9.00 
a 0a 5 8.25@ 8.75 7.7%5@ 8.40 7.75@ 8.25 8.00@ 8.50 
Medium ...ccccccccccvccces 5@ 7.00@ 8.25 7.00@ 7.75 6.75@ 7.75 7.00@ 8.00 
Common (plain) .........+. 6.25@ 6.00@ 7.00 5.50@ 7.00 5.50@ 6.75 6.25@ 7.00 
YEARLING WETHERS (shorn): 
Good-choice .....cceccccess 5.85@ 7.75 5.75@ 6.75 5.50@ 6.75 5.75@ 6.65 6.00@ 7.00 
pe Peer ee 5.00@ 6.25 4.75@ 5.75 4.75@ 5.50 4.75@ 5.75 5.50@ 6.00 
EWES (shorn): 
Ee ee ree 3.00@ 3.50 2.50@ 3.25 3.00@ 3.35 38.00@ 3.50 2.75@ 3.25 
Common (plain) and medium 2.00@ 3.00 1.50@ 2.50 1.75@ 3.00 1.50@ 3.00 1.50@ 2.75 


Note: Effective July 5, 
will be classified as ‘yearlings.’ 


new crop lambs are being classified as 


‘‘spring lambs’’; old crop ovine animals 





PACIFIC COAST LIVESTOCK 
Receipts five days ended July 1: 


Cattle. Calves. Hogs. Sheep. 
Los Angeles ........ 5,579 1,238 1,662 3,288 
San Francisco ..... 1,290 300 1,715 4,603 
Portinnd o..cccvsese 3,200 550 3,550 4,900 
DIRECTS—Los Angeles: Cattle, 5 cars; calves, 2 
ears: hogs, 75 cars; sheep, 21 cars. San Francisco: 
Cattle, 270 head; calves, 15 head; hogs, 1,485 head; 
sheep, 617 head. Portland: Hogs, 718 head. 


NEW YORK LIVESTOCK. 
Receipts week ended July 2: 














Cattle. Calves. Hogs. Sheep. 

Jersey City .......% 3,852 8,178 4,403 22,302 
Central Union ...... 2,152 1,995 ---» 16,999 
BOW TOE: vccvcveve 25 3,876 13,429 2,791 
ee oe 6,329 14,049 17,832 42,092 
Last week ....... § 5,830 13,749 17,007 53,680 
Two weeks ago. 6,243 16,795 19,057 48,901 








PACKERS' PURCHASES 


Purchases of livestock by 
centers for the week 


packers at 
ending Saturday, 


principal 
July 2, 








1938, as reported to The National Provisioner: 
CHICAGO. 
Cattle. Hogs. Sheep. 

Armour and Company....... 6,671 15, 147 
Swift & Company. oes 3,107 p 
Wilson & © hi hee here «tea. 5,198 6, 
G. H. Hammond Co........ 1,101 one 
I 6GscNseudanadoeened 10,429 8,126 
Others - 9,046 20,546 3,58 

Brennan Pac oking Co., 235 s: Western Packing 
Co., Ine 1,667 hogs; Agar Packing Co., 4,514 
hogs. 

Total: 36,359 cattle; 5,941 calves; 68,820 hogs; 
o7 


27,895 sheep. 
Including 807 cattle, 317 calves, 
20,581 sheep bought direct 


KANSAS CITY. 


21,996 hogs and 











Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,431 1,666 
Cudahy kg. Co... 1,198 Ti7 
Swift & Company... 1,570 1,090 
Wilson & Company 1,431 RO 
Indep. Pkg. Co. sere 302 
M. Kornblum Pkg Col, 283 . - 
GE eecccercccese Me a nO 1,192 1,565 
BHA ccsccrcceves 11,538 2,200 5,917 20,242 
Not including 12,682 hogs bought direct. 
OMAHA. 
Cattle and 
‘alves. Hogs. Sheep. 
Armour and Company ae 3,211 3,441 
Cudahy Pkg. Co — 33 4.304 
Swift & Company. 2,035 3,225 
GED coccecence oe pir oe 10,491 8,163 
Cattle and atone: Eagle Pkg. Co., 32: Greater 


Pkg. Co., 142: Geo. Hoffmann, 50; 
Nebraska Beef Co., 682: Omaha 
John Roth & Son, 33; South Omaha 
American Pkg. Co., 15; Lineoln 
Wilson & Co., 1,168 
cattle and calves; 


Omaha Lewis 
Pkg. Co., 939; 
Pkg. Co., 131: 
Pkg. Co., 146; 
Pkg. Co., 219; 

Total 14,863 
19,133 sheep. 

Not including 4,908 hogs and 
direct 


18,070 hogs; 
3,738 sheep bought 


EAST ST. LOUIS. 






Cattle. Calves. Hogs. Sheep. 

Armour and Company ‘ 1,824 3,065 9,760 
Swift and Company 2.474 127 9,059 
Hunter Pkg. Co.. 680 411 
Heil Pkg. Co.. oars 
Krey Pkg. Co 
Laclede Pkg. Co 
Sieloff Pkg. Co. aes 
Shippers eee 4.080 12.525 8,206 
GUROTS ccccces SSS 4,191 818 

BE Sacebonewns 14,948 9,896 32.944 28,254 


Not including 2,311 cattle, 5.194 
hogs and 10,170 sheep bought direct. 


8ST. JOSEPH. 


ealves, 24,152 



















Cattle. Calves. a Sheep. 
Swift & Company... 1,388 492 ce 10,163 
Armour and Company 1,671 non Py 4,920 
WEONE Sectscesesacs 046 45 303 698 
PEE vccccccctcus 4,005 1,042 8,496 ‘15 781 
Not including 681 hogs bought direct. 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... £ 147 4,100 1,951 
Armour and Company 124 4, 2,178 
Swift & Company. 104-2, 675 1,277 
Shippers 80 §=4,328 287 
Others 17 21 e0ee 
rere Teer 11,597 472 15,384 5,693 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,150 637 868 
Wilson & Company. 2,002 838 
| re a nas 313 35 
WOME cctvecsevers 4,465 1,510 2,370 2,411 
Not including 35 cattle and 948 hogs bought 
direct. 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 770 530 586 1,557 
Dold Pkg. Co....... 503 104 406 21 
Dunn-Ostertag ..... 113 saat se atee 
Fred W. Dold...... 109 cone 340 
Sunflower Pkg. Co... 47 eoke 156 
Pioneer Cattle Co... cone 
Rose Pkg. Co....... 204 
Keefe Pkg. Co...... 100 
OEE 4h bcsrcncees 1,846 634 1,488 1,578 
Not including 50 cattle and 799 hogs bought 
direct. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 643 161 940 9,012 
Swift & Company... 97 1,085 8,706 
Cudahy Pkg. Co... 120 717 1,411 
DENNEN cvceccceseuce 314 1,264 7,918 
WOUND We 6ecececcss 3,645 692 4,006 27,047 








FORT WORTH. 








Cattle. Calves. Hogs. Sheen. 

Armour and Company 4,068 1,662 1,683 9,468 

Swift & Company... 3,468 1,761 8 909 11,128 

Cay Pug.  O6.....2 230 107 eee 

Blue Bonnet Pkg. Co. 99 39 1 
H. Rosenthal Pkg. Co. 93 18 : 
WOOD cescwevesses 7,953 3,587 “8, 9 29 20,5 

MILWAUKEE. 

Cattle. Calves. Hogs. Sheep. 

Plankinton Pkg. Co.. 1,706 2,999 6,214 869 

Armour & Co., Mil.. 634 1,449 - eaee 

[nh Se G.. 40 wala er eae 

DED. dscceeduaae 208 7 110 2 

Pree ree 672 1, 024 27 167 

GEE. Gunceccascce ee 5,479 6,351 1,038 

ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 


Armour and ouene 3,121 2,152 10,390 1,624 


Cudahy Pkg. C« 1,176 1,40 
Rifkin Pkg. Co..... 244 26 aabe Pe 
Swift & C RORY 4.154 3,411 11,445 2.632 
y nited Pkg. Co.. 2.064 300 Kee 

T. MeMillan P kg. Ce 3 &5 
Suc De Neda ese 1,878 1,512 

Total 12,640 8,887 21,835 4,256 


Not including 19 cattle, 289 calves, 
and 386 sheep bought direct. 


4,418 hogs 








INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan Co. .. 1,521 660 «68 191 1,680 
Armour and Comp: wny 765 100 euirets 
Hilgemeier Bros. 9 waa 
Stumpf Bros. te os i 
Meier Pkg. Co...... 82 5 
Stark & Wetzel..... 142 26 wedi s 
Wabnitz & Deters.. 32 76 30 
Maas Hartman Co... 33 13 ake wan 
RE aeeedeseceu 2,619 2,004 19,024 2,208 
CE siodeogennsees 1,178 130 292 424 
DOME <ccececesese 6,381 3,014 31,401 4,342 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
8. W. Gall’s Sons... .... 37 ee 345 
E. Kahn's Sons Co.. 477 256 6,664 8,227 
Lohrey Packing Co.. 2 ne 215 eve 
H. H. Meyer Pkg. Co. 1 2,239 — 
J. Schlachter’s Sons. 2 201 bomen 84 
J. & F. Schroth P. Co. whine 2,501 vem 
J. F. Stegner Co.... 287 : 9 
ee 200 5,115 
TEE « svvvcsveseses 844 336 
WOES scsccses< 2.648 1,825 15,406 9,116 


Not including 681 cattle, 12 calves, 3,333 hogs 
and 5,949 sheep bought direct. 


RECAPITULATION. 
CATTLE 












Week Cor. 
ended Prev. week, 
week. 1937. 
EE ee 31,454+ = 979 
Kansas C ity wdhetuaienie-waldia 10,569 
CE Secicewerenevs sae 14,449 
Oe ae 13,734 
ee ee 4,048 


a 
Oklahoma City 


Me BOE, <oecees 
Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


A eS ee ey 136, 
*Cattle and calves. 
AP 
Kansas City 
| Cee 
East St. Louis. 
St. Joseph 
Sioux City ... 
Oklahoma C ity 
Wichita 
ee) s., MRT 
i BU cececs 
Milwaukee 





Indianapolis 21, "167 
Cincinnati 10,669 
ey SEU access ceewen ‘bee 
DOME cedcececctntevees 236,417 261,659 180,455 
Chicago ...... 14,551 
Kansas City ....... 13,067 
errr 






East St. Louis.... 
St. Joseph 
ae 
Oklahoma City 


St. Paul $6esiee 
Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 











WE. 64K apts haeesies 187, 383 216,646 


tIncludes directs at Chicago. 


154,391 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 
RECEIPTS. 


Cattle. Calves. Sheep. 


Hogs. 










Mon., June 27 565 1,692 5,196 
Tues., June 

Wed., June { 

Thurs... June 10, 066 

Fri., July 1 ‘i J 8,294 

ks OR Bactesntvs 200 100 4,000 

Total this week 36,494 5,599 67,667 












Previous week 31,199 ’ 471 
Year ago ) 7 963 7 
Two years 7,681 
SHIPMENTS. 

Cattle. Calves. Hogs. Sheep 
Mon., June 27....... 3,446 406 1,858 11 
Tues., Fane FB... 7 433 1,881 
Wed., June 404 181 1,373 
Thurs., June 30...... 1,280 255 1,041 
, * =a 301 23 1,854 
Sa ge ee ‘ 100 ie 200 
Total this week...... 10,408 ? 410 
Previous week ....... 9,698 5 422 
i. Sree 11,738 1,460 288 
Two years ago....... 10,563 398 637 





JULY AND YEAR RECEIPTS. 


Receipts thus far this month and 1938 to date 
with comparisons: 











——July——- ————-Year— — 
1938. 1937. 1938 1937. 
Cattle 1,848 38 941,666 969,073 
Calves 243 .329 173,441 202,650 
Hogs 15,480 2,119,098 2,075,160 
Sheep 8,837 16,266 1,33¢€ 23 1,260,510 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 


Week ended July 2..$ 9.75 
Previous week ...... 9.5 
1937 





1936 
1935 
1934 
1933 
Avg., 1933-1937 ...$8.90 $7.85 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. 


Week ended July ‘ 
Previous wee 
1937 








No —Prices—— 
ree'd. Top. Av. 

*Week ended July 2.. 58,400 $9.40 $ 8.40 
Previous week ....... 76, 471 9.35 8.50 
Sarr 62,587 12.50 11.25 
EE eta Dew onc cenneed 73,197 11.10 10.15 
BN. Heke coa Se weeaiewe 49096 9.90 8.90 
BE Sa det) one keen ene 9 5.00 4.55 
DEY cS hss nerakSe's once 4.75 4.45 
Avg., 1933-1937 82,900 257 $8.65 $7.85 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 
Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, July 1, 1938: 
Week ending July 
Previous week 
Year ago 
1936 





CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by 





Chicago packers 


and shippers week ended Thursday, July 7, 1938: 
Week ended Prev. 

July 7. week. 

Packers’ purchases . 28,906 39,361 
Direct to packers. . 19,139 24,231 
Shippers’ purchases 8,619 8,084 
ME wewdvckcs 56,664 71,676 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first three days 
of this week totaled 20,850 cattle, 3,514 
calves, 24,651 hogs and 5,424 sheep. 


Watch Classified page for bargains 
in equipment. 


The National Provisioner 











SLAUGHTER REPORTS 


THE NATIONAL PROVI- 
number of livestock slaughtered 


Special reports to 
SIONER show the 


at 16 centers for the week ended July 2, 1938. 
CATTLE, 
Week 
ended Prev 
July 2. week 
Chicago 1,756 


Kansas C ity 
OO _ ee 
East St. Louis 
St. Joseph 
Sioux City 
Wichita* 





Fort Worth Ges 
Philadelphia 2,081 
Indianapolis : 2.041 
New York & Jersey Cc ity. 9,191 
Oklahoma City ~ 7.999 
INES Giiarla See a/are Begs ae 2,921 
a ere é 4,422 
St. Paul . £ 10,491 
Milwaukee ‘ 


2.771 3,887 


Total se ; .- 128,472 116,716 148,017 
*Cattle and calves 
HOGS. 
Chicago . 71,146 74,484 60,853 
Kansas City - 17,572 18,; 
Omaha ... « we sf 
East St. Louis . 4 3f 


St. Joseph 
Sioux City 
Wichita ° 
Fort Worth 
Philadelphia 
Indianapolis ‘ ec 
New York & Jersey City.. 
Oklahoma City a 
Cincinnati 
Denver 

St. Paul 
Milwankee 









Total 296,070 284,964 229,607 
Chicago . 41,951 
Kansas City 
Omaha 


East St. Louis. 
St. Joseph 
Sioux City 
Wichita 
Fort Worth 
Philadelphia 
Indianapolis .. a 
New York & Jersey City.. 
Oklahoma City 

Cincinnati ° 
Denver 

St. Paul ... 
Milwaukee .. 





Total 239,510 213,074 


U. S. INSPECTED HOG KILL 

At 8 points for the week ended July 
1, 1938, compared with previous week 
and like week in 19387: 






Week 
ended Prev. 
July 1. week, 
Co ee eee 74,484 
Kansas City, Kansas.. 18,335 
Omaha ai Vowees Gia 7 17,086 
St. Louis & East St. Louis 43,401 39,018 
ES nance Secee ees é 15,765 
St. Joseph a % 8 9,871 
We, EE 0 6a 8h hss enw tenee 30,949 25,092 
N. Y., Newark and J. C.. 33,792 29,015 
WOUND oben ceewcieceecces 239,835 185,301 





ST. LOUIS HOGS IN JUNE 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for June, 1938, with comparisons, 
are reported by H. L. Sparks & Co. as 
follows: 


June, June, 
1938. 1937. 
pO a ras ae - 177,082 134,141 
Average weight, lbs............ 223 213 
Top prices: 
PE soxcesvenetencunn eee $9.30 $12.15 
DIE aciewebiunctaeeucsares 8.60 11.45 
SP OND occeavosacaksesens 8.81 11.33 


Week Ending 





CANADIAN LIVESTOCK PRICES 








STEERS. 
Week Same 
ended week 

Top Prices June 30. 1937. 
Ey ee .-$ 8.00 $ 9.7% 
ee 8.00 9.50 
i 2. ae 7.75 9.00 
SEES wine hdd eed corey 6.75 9.00 
ee 7.00 8.00 
34 ee 4.00 4.25 
en 4.00 6.00 
NORE: eeuceGente'os 6.40 7.00 

VEAL CALVES 
Torrente. .ccises $ 8.00 $ 8.00 $ 8.50 
ae ne we 8.00 8.00 
WE <n:<:0 060s bwsek> 6.00 7.00 6.00 
Calgary 6.00 6.00 6.00 
eee 5.50 5.50 5.50 
PVENCe BOTS oc cteedcss 4.50 5.00 5.00 
SE eee 5.50 6.50 5.00 
EE Gis tméitbewtcwe 5.00 6.25 4.50 
SELECT BACON HOGS. 

Toronto eben eat $11.65 $11.80 $ 9.7 
Montreal (1) ...... ~~ 2 11.50 : 
ple moet ee 11.50 11.25 

Calgary eerste . 10.85 10.50 
Edmonton ...........; 11.00 10.65 
Prine Albert. oben es 11.25 11.00 
SS. eee ee 11.35 11.10 
PPT ee 11.25 11.00 





(1) Montreal and Winnipeg hogs sold on a ‘‘fed 
and watered”’ basis. All others ‘‘off trucks.”’ 


GOOD LAMBS. 





Toronto $11.00 $10.75 $10.50 
Montreal 10. 50 10.00 9.00 
Winnipeg 

OS a 

Edmonton 

Prince Albert .....000. 

Er - 8.00 

NL ac neuen wae a 7.50 





Ask THE NATIONAL PROVISIONER for 
“Air Conditioning,’ an information 
service for the meat processor. 


CALIFORNIA LIVESTOCK 


Livestock markets in California gen- 
erally held up well during the early 
summer, according to a report by J. A. 
McNaughton, Los Angeles Stock Yards. 
There have been fewer strictly grass 
fat cattle than anticipated and many 
young animals are being carried over. 
Grass cattle have been marketed over a 
longer than normal period. Price range 
on steers has been wide due to scarcity 
of good to choice grain fed cattle. 


Best grain-fed hogs continued to 
bring upwards to $10, according to the 
report. Period of light hog marketings is 
expected during July and August. Cali- 
fornia’s crop of early lambs is now out 
of way and Pacific Coast lamb markets 
may rise as buyers seek supplies from 
more distant points. 


MORE PIGS IN TENNESSEE 


A steady increase in the Tennessee 
spring pig crop for the last three years 
is shown in June reports. The 1938 
spring pig crop was estimated at 775,- 
000 head, compared with 700,000 head 
in 1937 and 645,000 head in 1936. 


Because of increased loadings of 
feeder pigs the Memphis Stock Yards 
has started construction of an addition 
to its hog facilitigs. 





MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 


S. Bureau of Agricultural Economics.) 


WESTERN DRESSED MEATS. 


STEERS, carcass Week ending July 2, 1938.... 
Welk PONTEIED vices cceadiases 
Same week year ago 

COWS, carcass Week ending July 2, 
WOU DOOTIINS 50k s0vse00s 
Same week year ago 


BULLS, carcass Week ending July 2, 


Week previous 


Same week year ago......... 
VEAL, carcass Week ending July 2, 1938.... 
. oo ge ee er 
Same week year ago......... 
LAMB, carcass Week ending July 2, 1938.... 
Week previous ...........0. 
Same week year ago......... 
MUTTON, carcass Week ending July 2, 1938.... 
WOO WUNGUD: bce we ci nvctiecss 
Same week year ago......... 
PORK CUTS, Ibs. Week ending July 2, 1938.... 
Wee: POSTED bck oc cecsccns 
Same week year ago......... 
BEEF CUTS, Ibs. Week ending July 2, 1938.... 


Week 
Same 


previous 





week year ago......... 








LOCAL SLAUGHTERS. 


CATTLE, head Week ending July 2, 
Week previous 
Same week year ago........ 
Week ending July 2, 1938... 
Week previous 


CALVES, head 


Same week year ago......... 


HOGS, head Week ending July 2, 
Week previous 
Same week year ago........ 
Week ending July 2, 
Week previous .......... 

Same week year ago........ 


SHEEP, head 1938. . 


NEW YORK. PHILA.” BOSTON. 

ee 7,018 2,069 2,420 
9,376 2,547 

7,613 2,163 

1,016 2,422 

“ 746 2,578 
2,346%4 2,700 

2 

25 

Cte bbneeseaees eat 57 
{nPheriavgaeeneee 16,306 489 
eee ere 11,352 605 
Oe re ee 9,9241%4 797 
Mash saureteauras 42,861 15,662 
tava rors niente 49,226 5 16,045 
Ldevnsaswenkaen 41,305 13,390 15,358 
ee Te 1,948 400 108 
aE ee 2,928 803 366 
Pe ere ane 1,862 279 1,362 
Saber cbeantash enee 1,722,326 275,612 278,624 
shsieesseabeareem 1,810,969 280,049 337,170 
sabes ewe cele 1,319,247 270,410 252,645 

Cow awd ka VERE 9,127 1,926 sehen 
Sea ve ae eeerbnnwels 7,947 1,646 aveece 
045 katte peo4s 9,191 2,081 psesee 

) Owp wie wae eres 15,799 3,079 Se veee 
Chee Dene ween 15,210 2,921 arene 
sae onder tveeuee 18,047 4,229 oseaen 
devine Gaede acetone 35,367 13,094 eeeeee 
Kener enone et n40s 32,952 11,841 osneee 
OE eT Py 30,422 12,024 severe 
(cutidamibadeee 60,720 3,997 Oe eeee 
Pree a 62,796 4,366 coccce 
[aNd na's tees 64,379 5,142 cedene 
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“I’m through with cheap stuff. I’ve been ringing up more profits 
since I started selling sausage made with dry milk solids! 


“The sausage maker tells me dry milk solids has a lot of ad- 
vantages from his standpoint but I don’t care about absorption 
and yield; I’m doing what every smart dealer ought to do: I'm 


Dry milk solids is the product result- bragging about the quality of this sausage. 

ing from the removal of fat and : 

water from milk. It contains not “Nice color; stays ‘fresh’ longer and the taste makes a hit. Cus- 
over 1'2% butterfat and not over 5% - 4 f os 
mutes. Cletectines teed dey tomers notice the. difference right away. I tell ’em that it’s 
skim milk.) It is a business builder because this sausage contains the non-fat milk solids. Then they 
ay a —. know they’re getting improved food value, too—and believe me, 


they come back for more! I tell you, it pays to sell quality.” 


AMERICAN DRY MILK INSTITUTE, INC. 
Drawer P, 221 N. La Salle Street, Chicago, Ill. 
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i markable 
"combines ‘slide-rule accuracy — “— on 
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ISIAN NOVELTY CO.’ 


Ee. AT 35TH ST. CHICAGO 
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Meat Packing 40 Years Ago 


(From The National Provisioner, July 9, 1898.) 


Top cattle at Chicago brought $5.35 
per cwt., this price being paid for a 
fancy lot of polled steers averaging 1512 
lbs. 

Formal opening of the expanded 
Cudahy Packing Co. plant at Sioux 
City, with its 18 buildings and new cattle 
and sheep pens, was believed to have 
marked that center as one of the princi- 
pal meat packing points in the country. 
The plant employed 1,000 persons. 
Michael Cudahy was president of the 
company and E. A. Cudahy, sr., vice- 
president and general manager. 

Nelson Morris & Co. were awarded 
contract for 300,000 Ibs. of refrigerated 
meat and 150,000 gallons of lard oil by 
the government for delivery to the 
Brooklyn Navy Yard. 

L. Frank & Sons Co., Milwaukee, Wis., 
retired from the retail business and 
devoted its entire attention to manufac- 
ture and wholesaling of its famous 
sausage products. 

Swift & Company doubled size of its 
beef house at St. Joseph, Mo., making 
the daily capacity 1,200 head of cattle. 

In beef dressing contests Theodore 
Walber of Cudahy’s Northwestern plant 
defeated Arthur Hadden, the crack 
“bull cleaner” of the Plankinton Pack- 
ing Co. plant at Milwaukee, the differ- 
ence in time being 30 seconds. The 
winner took 4 minutes and 32 seconds 
for the complete job. 


Meat Packing 25 Years Ago 
(From The National Provisioner, July 12, 1913.) 


Inspected slaughter of livestock dur- 
ing the fiscal year ended June 30, 1913, 
ayy 57,628,491 animals, at 790 plants 

n 225 cities of the United States. 

Secretary of Agriculture appointed 
a group of eminent scientists connected 
with various well-known educational 
institutions to make an independent 
inspection of the federal meat inspection 
service. Experts from Massachusetts 
Institute of Technology, Cornell Uni- 
versity, Missouri Agricultural College 
and other institutions were invited to 
serve. 

Sulzberger & Sons Co. planned the 
erection of a packing plant at Sioux 
Falls, S. D. Ground was donated by 
citizens, the company having operated 
a small experimental plant to test the 
market. 

Beef killing house of Morris & Co., 
Omaha, Neb., was destroyed by fire 
with an estimated loss of $300,000. 


Carstens Packing Co. spent $10,000 
in improvements on its plant at Tacoma, 
Wash. 


Georgia Packing & Stockyards Co., 
Macon, Ga., was organized with E. W. 
Gould, president; L. L. Gibson, vice- 
president and J. Rudle, secretary. 


Chicago News of Today 


Walter Luer, vice-president, Luer 
Packing Co., Los Angeles, spent the 
past week in Chicago visiting his many 
friends and checking up on processing 
and merchandising procedures. The 
Luers are right up in the front of the 
procession in the Golden State, including 
their method of handling labor relations. 

R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, ad- 
dressed the national convention of the 
American Veterinary Medical Associa- 
tion at New York this week on “How 
Work of the National Live Stock and 
Meat Board Relates to Veterinarians.” 

James F. Mooney, associated with 
Wilson & Co. for many years, died in 
Chicago last week at the Mercy hospital 
following an operation, at the age of 52. 
His last connection with the industry 
was as manager of the Los Angeles 
plant of Wilson & Co. In 1925 he went 
































to Marion, Ind., to engage in other busi- 
ness enterprises. When the Kiley Brew- 
ing Co. was organized he became secre- 
tary-treasurer, and was in charge of the 
company’s Chicago plant at the time of 
his death. He had made many friends in 
the meat industry who will be shocked 
to learn of his early passing. 

Cecil L. Guyol, plant division superin- 
tendent in charge of the employment 
department, Armour and Company, Chi- 
cago, died suddenly this week of a heart 
attack. He was 49 years old and had 
been with Armour as employment man- 
ager since 1928, as well as having had 
some prior service with the company. 
Mr. Guyol was well known in employ- 
ment and plant management groups in 
Chicago in which he had been active. 
He is survived by his widow ard one 
daughter. Burial was at Oakwood on 
July 8. 

Associate memberships on the Chi- 
cago Mercantile Exchange available to 
hide dealers, tanners and leather manu- 
facturers have recently been increased 


LIVING 4-H EMBLEM 


Kansas 4-H Club boys and girls to the 
number of 1,350, attending their annual 
roundup at Kansas State College, posed 
together on the campus to form their club 
emblem, the four-leaved clover. 
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No Orders 
Too Small 


Free Samples 
on Request 





BEEF - HAM ¢ SHEEP - LAMB - BACON + FRANK «¢ CALF BAGS 


SERVICE and QUALITY 


Prompt Shipments - Right Prices 


ynayrtdll wrc.co re 


08 Representatives—C. M. Ardizzoni, 31-17 36th 

get > ctve St., Long Island City, N. Y., Joseph W. Gates, 
yes , 131 W. Oakdale Ave., Glenside, Pa., Fred K. 
yes "LD- _-*" Higbie, 417 8. Dearborn St., Chicago, Ill.; Mur- 
cS phey Sales, 516 S. Winter Street, Adrian, 

x ere Mich.; J.Gros Jean, P.O. Box 307, Buffalo,N.Y. 


your inquiries 
ae 

















Sor JA Ae ecl | a 
Enjoy Chicago's unequaled pro- 
gram of summer sports and luxu- 
rious living in the cooling breezes 


of Lake Michigan, at The Drake. 


A. S. Kirkeby, Managing Director 








F.C.ROGERS.INCG. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 




















A Real Business Builder 
O.R. B. 


CANNED HAM 


Imported from Poland 
ECONOMICAL 
FLAVORFUL 


Exclusively Imported by 


J.S. HOFFMAN CO. 


CHICAGO, ILL. NEW YORK, N, Y. 























OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 


Exclusive MANUFACTURERS 
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to 40. Newly elected members include 
David L. Stern, Gutman & Co., Chicago; 
William H. Lytle, A. R. Clarke, Ltd., 
Toronto; Leo Bernstein, Benton Harbor, 
Mich.; A. H. Levitan, Northern Califor- 
nia Packers’ Hide Association, San 
Francisco, and Solomon Koty, Superior 
Tanning Co., Chicago. Applications now 
posted include Nick Beucher, Chicago; 
William A. Jaeggi, J. C. Andresen & 
Co., New York; Stanley Danick, E. G. 
James & Co., Chicago; Lee Lyon, M. 
Lyon & Co., Kansas City, Mo. Directors 
also approved a recommendation of the 
hide committee that the number of that 
body be increased from seven to nine 
members. 


New York News Notes 


C. S. Briggs, New York district branch 
house manager, Wilson & Co., is spend- 
ing a few weeks in Maine. Others on 
vacation from Wilson’s New York plant 
are John F. Diehl, produce department, 
and M. D. Campbell, small stock depart- 
ment. 

Vice-president J. P. Spang, jr.; A. A. 
Millett, branch house operating depart- 
ment; R. H. Gifford, branch house sales; 
C. M. Olson, canned foods, and A. L. 
Vear, hotel contract department, Swift 
& Company, Chicago, were visitors to 
New York last week. 

A. A. Schmidt, real estate depart- 
ment, Armour and Company, Chicago, 
spent a few days in New York last 
week, 

C. L. Griffith, secretary-treasurer, 
Griffith Laboratories, Inc., Chicago, 
spent several days in the East recently 
renewing acquaintance in the trade, his 


FRANKS FOR FAR NORTH 


G. H. Sheehan, of John P. Squire & Co., 
Boston, supervises loading of quality frank- 
furts on the Grenfell mission schooner just 
before it departed for Labrador. The 
Eskimo children have a treat in store. 


Week Ending July 9, 1938 








GETS THE SILVER BUFFALO 


In recognition of his efforts in building and 
promoting 4-H Club work Thomas E. Wil- 
son was presented with the Silver Buffalo 
badge, the highest award for service to 
boyhood, by the Boy Scouts of America 
at a regional Scout luncheon in Chicago 
on June 28. Presentation was made by 
Commodore Sheldon Clark, with Boy Scout 
leaders looking on. 


young daughter, Maxine, who accom- 
panied him, visited New York city points 
of interest while Daddy was “talking 
shop.” 

New York City council this week 
killed the proposed ordinance calling for 
compulsory grading of meats sold at re- 
tail and for the licensing of meat deal- 
ers. The Department of Market’s meas- 
ure was rejected by a 16 to 8 vote on 
the ground that it would increase the 
price of meat to consumers. The pro- 
posal has been under consideration for 
some months, with testimony at hear- 
ings coming from representatives of the 
U.S. Bureau of Agricultural Economics, 
retailers and others connected with the 
meat industry. 

B. O. Gibbs, district supervisor of the 
metropolitan New York area for John 
Morrell & Co., retired recently after 46 
years in the meat industry. He was 
succeeded by E. L. Cleary, Eastern 
supervisor of the Savory Foods depart- 
ment. Mr. Gibbs had 25 years service 
with the Morrell Company, starting as 
manager of the 36th st. branch in New 
York, directed the Brooklyn branch, and 
in 1936 was made district supervisor. 
He was earlier associated with Ham- 
mond and National Packing Companies. 
He is now on an automobile trip in the 
West and will return to his home at 
Bogota, N. J., around the middle of 
July. 


Countrywide News Notes 


J. W. Sartwelle, president, Port City 
Packing Co., Houston, Tex., has been 
re-elected president of the Houston Fat 
Stock Show and Live Stock Exposition. 
He was presented with a gold watch by 
the show’s directors in appreciation for 
his service. 

E. W. Phelps, general manager, Swift 
& Company, Cleveland, O., will succeed 
O. G. Malkow, manager at Kansas City, 


on his retirement late this summer. Mr. 
Phelps started with Swift in 1911 as a 
timekeeper at the Chicago plant after 
graduating from the University of Chi- 
cago in 1911. He became provision man- 
ager at Winnipeg, where he remained 
until 1920, when he was transferred to 
the branch house provision department 
at Chicago. He was sent to Harrisburg, 
Pa., as manager in 1921 and a year 
later was transferred to the Cleveland 
plant in a similar capacity. 


William A. Gropp, retired sausage 
manufacturer, Rochester, N. Y., died at 
his home there recently. He was 79 
years old and from 1888 to 1918 oper- 
ated his sausage plant. He was born in 
Germany. 


Emil Schwartz, well-known Detroit re- 
tail meat dealer, who became familiar to 
packers and meat dealers throughout 
the country as a re- 
sult of his leader- 
ship in the National 
Association of Re- 
tail Meat Dealers, 
died on July 4 at 
the age of 48, fol- 
lowing a paralytic 
stroke suffered 
while fishing. Born 
in Detroit, Mr. 
Schwartz learned 
meat cutting from 
his father, who was 
a figure in the meat 
trade of that city. 
Later he became a 
salesman for Ham- 
mond Standish & Co., Detroit packers, 
then manager of the company’s retail 
market. In the fall of 1918 he opened 
his own market, which was expanded 
from time to time, and which he oper- 
ated at the time of his death. He first 
became president of the retailers’ na- 
tional association in 1928, serving for one 
year. He was again elected president at 
the Cleveland convention in 1936 and re- 
elected in 1937. George Steindl, first 
vice-president of the National Associa- 
tion of Retail Meat Dealers, succeeds to 
the vacancy in the presidency created 
by Mr. Schwartz’s death. Funeral serv- 
ices were held in Detroit on July 7, with 
interment in that city. Among those 
surviving Mr. Schwartz are his three 
brothers, Herman, Walter and Arthur. 





EMIL SCHWARTZ 


Robert Morrell Foster is the new 
safety engineer at the Ottumwa plant 
of John Morrell & Co. He is the son 
of G. M. Foster, vice president of the 
company. He is 21 years old and first 
worked for the company in 1932 as a 
box weigher in the smoked meat depart- 
ment. During other summer vacations 
he served in various plant departments 
and has well-rounded knowledge of 
packinghouse operations. 


Peter Fox Sons Co., nation-wide dis- 
tributors of poultry, have taken over the 
plant of the Blue Boy Packing Co., 
Chippewa Falls, Wis., and it is oper- 
ating under federal inspection. 


J. J. Hoban, traffic manager, Hunter 
Packing Co., East St. Louis, Ill., has 
been elected a director of the Traffic 
Club of St. Louis. 
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TRADE CENSUS AID ASKED 


Wholesalers and retailers who have 
been asked by the U. S. Bureau of the 
Census to furnish pertinent facts con- 
cerning their operations during 1937 
and the first two quarters of 1938 are 
urged to cooperate by filling out the 
questionnaires supplied for this purpose. 
The schedule form is simple, and fur- 
nishing information will not entail much 
work by reporting establishments. 

It is of particular importance that 
wholesalers and retailers fill out ques- 
tionnaires immediately after June 30 
and mail them in sufficient time to reach 
the Philadelphia office of the bureau on 
or before July 15, where arrangements 
have been made to tabulate and publish 
the results immediately. This survey 
is of a current character and the early 
publication of the results is essential in 
order to be of maximum value. 


If prompt attention is given this mat- 
ter by the trade it will enable the bureau 
to begin publishing, during August, 
1938, first releases showing such basic 
facts as sales and pay rolls by quarters. 
In addition to obtaining information on 
sales and pay rolls by quarters for 1937 
and the first two quarters of 1938, the 
inquiry will seek to obtain facts con- 
cerning cash sales, credit sales and in- 
stalment sales, and stocks on hand for 
specified periods. 





NEWS OF THE RETAILERS 


Otto Sohren bought the Rubichek 
Meat Market at Creighton, Neb. 

Council Oak store at Madison, S. 
Dak., has installed an enlarged meat de- 
partment. 

Stack’s Food Market Grocery and 
Meat has opened at 3449 So. Kinnickin- 
nic ave., Milwaukee. 

Addison Metz Meat Market has been 
sold to George Yager at Watertown, 
Minn. 

Frank L. Smith, San Francisco, Cal., 
has moved his meat business to 4044 
Balboa st. 

N. Quaranta has engaged in the meat 
business at 796 Haight street, San Fran- 
cisco. 

W. J. Smith has engaged in the meat 
business at 1199 64th st., Oakland, Cal. 

Kenneth S. Betz has engaged in the 
meat business at 1941 N. Farwell ave., 
Milwaukee. 

J. S. Klarin has sold his meat business 
at 711% W. Wishkah, Aberdeen, Wash., 
to J. F. Moore. 

Herbert H. Smith has purchased the 
meat business of H. G. Harmon, in 
Auburn, Wash. 


C. F. Bishop, jr., has sold his meat 


and grocery business at 3204 W. 
McGraw, Seattle, Wash., to Fred G. 
Kaufmann. 


H. A. Comnick has purchased a meat 
market at Vernon Center, Minn. 


B. D. Kelly has opened a meat market 
at Langdon, N. Dak. 


A. Lenci has engaged in meat business 
at 1015 Third st., Sacramento, Cal. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on July 7, 1938. 


Fresh Beef: CHICAGO. 

STEERS, Choice: 
400-500 Ibs.'.... 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 


. .816.00@17.00 
16.00@ 17.00 
. 16.00@17.00 
16.00@ 17.00 





STEERS, Good: 
EE EE ooo aioe oie pa Ao Oeaceuete 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 


15.00@ 16.00 
15.00@ 16.00 
15.00@ 16.00 
15.00@ 16.00 


STEERS, Medium: 


PE PF ect ccee wees 


14.00@15.00 
600-700 Ibs. 


14.00@ 15.00 


STEERS, Common (Plain): 
RE ER osncccencecnceusewes 12.00@ 13.50 
COWS (all weights): 
TE ER ESE pee a ee e  Reeerewmee 
See ore 12.00@12.50 
I tee eichn eee tee eee 11.50@12.00 
Ceeene COM) coed ecececcvess 11.00@11.50 


Fresh Veal and Calf: 


VEAL (all weights)?: 


RE | Sin od anderen wniai nace eialwiece:e ate 13.00@ 14.00 


Good NRE Ce eee 12.00@ 13.00 
CN EO ind a a eb'p bce aie areas Aa 11.00@ 12.00 
ee |S eee 10.00@ 11.00 


CALF (all weights) 2, *: 
Choice 
. er 
Medium 
Common 





(plain) 


Fresh Lamb and Mutton: 


SPRING LAMB, Choice: 
Be PR GOs coc cwidccsccescss 18.50@ 20.00 
39-45 Ibs. $0.0 006.60600060 Reus 18.50@ 20.00 
MY Ms doo he eessvcureseevers 18.50@ 20.00 


SPRING LAMB, Good: 
2 Rae 16.50@18.50 
NES ° ou Was hal de dednek exahewn 16.50@18.50 
46-BG Wm. 2 nce cccccerccccceccces 16.50@ 18.50 
SPRING LAMB, 
All weights 


Medium: 
iawawa gou-awaee sees 14.50@16.50 


SPRING LAMB, Common (Plain): 


BT WEENIE cc ciccccceccccsccces 13.50@ 14.50 
YEARLING (all weights): 

GID obo wecccceacees onset eeesne ewnneeesss 

EY ncaa wala aida mkt Cir aialect ... 18.00@15.00 

er eee 12.00@ 13.00 

Common (plain) ...cccccccccess 11.00@ 12.00 


MUTTON (Ewe), 70 Ibs. down: 


NE na iain ens cdi bedasaeweeees 9.00@ 10.00 
DEOGIUM nc ccc ccs ccceccccccsens 8.00@ 9.00 
Common (plaim) ...ccccccccsecs 7.00@ 8.00 


Fresh Pork Cuts: 







LOINS: 
CS eer eee 
BO-OD Wee, on cccccccccccccccssces 21.00@ 22.00 
12- 18.00@ 19.00 





) 
16-22 14.00@15.00 


SHOULDERS, Skinned, N. Y. Style: 


B-12 Ue, .. cc ccerseccccvcceces 14.00@ 15.00 


PICNICS: 
6- 8 Ibs. 


BUTTS, Boston Style: 


4- 8 Ibs. 17.50@ 19.00 


SPARE RIBS: 


Half Sheets . 12.00@13.00 


TRIMMINGS: 


Regular 8.50@ 9.00 


Note: Effective July 5, carcasses from new crop lambs will be classified 


BOSTON. NEW YORK. PHILA. 


$18.50@19.00 
50@ 19.00 
.50@19.00 
18.50@ 19.00 





17.00@18.50 
17.00@18.50 1 , 

17.00@ 18.50 17.00@18.50 
17.00@ 18.50 . 


17.00@ 18.00 
17.00@18.50 


15.00@ 16.50 15.50@ 17.00 
15.50@17.00 15.50@17.00 


eecrcccoses 14.00@ 15.00 coepoces 


Ceecescees 14.50@ 16.00 ccreccecos 
14.00@ 15.00 14.50@15.50 14.00@ 14.50 
13.00@ 14.00 13.00@14.50 13.00@ 14.00 


12.50@ 13.00 12.00@ 13.00 12.50@ 13.00 


15.50@ 16.50 
14.00@ 15.50 
12.50@ 14.00 
11.50@12.50 


15.00@ 16.50 
13.50@15.00 
12.50@13.50 
11.50@ 12.50 


16.00@ 17.00 
15.00@16.00 
13.00@ 15.00 
11.00@13.00 





21.50@22.00 
31.00@21.50 
21.00@21.50 


21.00@ 22.00 
21.00G 22.00 





20.504 21.50 
20.004 21.00 


20.50@21.00 
20.00 @ 20.50 
19.00@ 20.00 


20.00@ 21.00 
20.004 21.00 


17.504 20.50 17.00@ 19.00 17.00@ 20.00 


16.00@ 18.00 16.00@ 17.00 15.00@17.00 


16.00@ 18.00 15.00@ 17.00 17.00@18.00 
15.00@ 16.00 14.00@ 15.00 15.00@ 17.00 
13.50@ 15.00 13.00@14.00 12.00@ 15.00 


9.00@10.00 
8.00@ 9.00 
7.00@ 8.00 


21.50@ 22.00 21.50@22.50 21.50@ 23.00 
21.00@ 22.00 20.50@ 21.50 20.50@ 22.00 
19.00@ 20.00 18.00@ 19.50 18.00@ 19.50 
16.00@ 17.00 16.00@ 17.00 15.00@ 16.50 


eoececocee 15.50@ 16.50 15.004 16.00 


as ‘‘spring lamb’’; carcasses 


from old crop ovine animals will be classified as ‘yearling. 


‘Includes heifer 300-450 Ibs. and steer down to 30 
Chicago. “Includes sides at Boston and Philadelphia. 


) Ibs. at Chicago. "Skin on’’ at New York and 





Economy Center Market has opened a 
new meat business at 414 S. Phillips 
ave., Sioux Falls, S. Dak. 

Olafson and Stevenson has opened a 
meat market at Wales, N. Dak. 


J. G. Nunn and Nolen Hayes have 
sold their meat business at 349 Central 
ave., Fillmore, Cal., to Willis C. Myers. 

Joe Burgarino has opened meat mar- 
ket at 1207 S. 33rd st., Milwaukee. 
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Recent Patents 


New Devices Relating to the Meat 
and Allied Industries on Which 
U. S. Patents Have Been 
Granted. 





Artificial Casings——Hans Freuden- 
berg and Oskar Walter Becker, Wein- 
hein, Germany. A process for convert- 
ing animal hides into a material suit- 
able for use as artificial sausage cas- 


ings. Granted April 12, 1938. No. 
2,114,220. 
Sausage Casing.—Oskar Walter 


Becker, Heidelberg, Germany, assignor 
to Naturin Gesellschaft mit beschrank- 
ter Haftung, Weinheim-B., Germany. 
Formed without a carrier from a plas- 
tic, kneadable mass of pasty animal or 
vegetable fibers. Granted April 26, 
1938. No. 2,115,607. 


Printing Natural Sausage Casings.— 
Charles T. Walter, Chicago, assignor 
to Industrial Patents Corp., Chicago. 
Casings are treated on outer surfaces 
with cellulose viscose from which sub- 
stantially pure cellulose is regenerated. 
Granted June 7, 1938. No. 2,119,729. 


Casing Closing Machine.—Henry A. 
Hensel, Milwaukee, assignor to the 
Visking Corp., Chicago. A mechanical 
device for tying a tubular sausage cas- 
ing. Granted April 12, 1938. No. 
2,114,077. 


Offal Cooling Apparatus.—Alvin O. 
Lundell, Chicago, Ill., assignor to All- 
bright-Nell Co., Chicago. A rack and 
pans so arranged that drainage from 
one pan is deflected and does not fall 
into pan below. Granted June 7, 1938. 
No. 2,119,640. 


Smoking Meat Products.—Herbert 
Rumsey, jr., Nutley, N. J. Method of 
smoking butts or other irregularly 
shaped pieces of meat in a tubular, 
flexible, elastic casing of porous ma- 
terial. Granted February 1, 1938. No. 
2,107,166. 


Meat Molding Device.—Stanley F. 
Gleason, Philadelphia, Pa. A ham re- 
tainer which differs from conventional 
designs in that pressure on the meat is 
maintained with two leaf springs. 
Granted February 8, 1938. No. 2,107,329. 


Meat Slitting Machine.—Joseph P. 
Spang, Quincy, Mass. A device which 
makes use of rotary knives and a table 
which moves back and forth under these 
knives. Granted May 24, 1938. No. 
2,118,119. 


Power Meat Band Saw.—Carl G. Biro, 
Marblehead, O. A saw with teeth hav- 
ing its leading edge surfaces located in 
planes disposed at right angles to the 
longitudinal axis of the saw and form- 
ing edges with the lateral surfaces of 
the teeth. Other features are also 
claimed. Granted June 21, 1938. No. 
2,120,963. 


Week Ending July 9, 1938 


Air Conditioned Smokehouse.—Alfred 
E. Stacey, jr., Essex Falls, N. J., assig- 
nor by mesne assignments to Carrier 
Corp., Newark, N. J. Means for con- 
trolling all factors influencing smoking 
results, including humidity, air move- 
ment, smoke density, etc. Granted May 
3, 1938. No. 2,116,223. 


Rendering Tank.—Wilhelm Steinmann, 
Berlin-Friedrichshagen, Germany. A 
cylindrical, steam-jacketed apparatus 
for disintegrating and drying animal 
material. Machine is similar to the con- 
ventional dry melter but has new fea- 
tures of design. Granted May 24, 1938. 
No. 2,118,421. 


Method of Treating Bacon.—Harry 
H. McKee, Chicago, assignor to Indus- 
trial Patents Corp., Chicago. Method 
consists in arranging skinned slabs of 
bacon with their fat and lean surfaces in 
superimposed relationship in a form of 
less area than the slabs. Pressure is 
applied to the slabs to flatten and re- 
duce their area to correspond with the 
area of the form. A temperature suffi- 
ciently low is used while the slabs are 
in the form to cause them to set. 
This was granted on June 7, 1938. No. 
2,119,716. 


Refining Edible Oils and Fats.— 
Vaman R. Kokatnur and Oliver S. 
Plantinga, New York City, assignors to 
Autoxygen, Inc., New York. A process 
which includes the steps of reacting 
material to be treated with organic 
peroxide at a temperature substantially 
less than 100 degs. C. and in the pres- 
ence of a precipitant for mucilaginous 
material. Granted June 21, 1938. No. 
2,121,545. 


Treatment of Lamb Carcasses.—Bev- 
erly E. Williams and Leon L. Cadwell, 
Chicago, IIll., assignors to Swift and 
Company, Chicago. A method of sub- 
stantially eliminating the wooly flavor 
of skinned lamb carcass meat having the 
fell retained thereon. It comprises 
clothing the skinned surfaces of the car- 
cass with a brine moistened cloth and 
thereafter protecting the clothed car- 
cass against evaporation. Granted May 
10, 1938. No. 2,117,125. 


Sterilizing Foodstuffs.—Carroll TE. 
Griffith and Lloyd A. Hall, Chicago, IIl., 
assignors to Griffith Laboratories, Inc., 
Chicago. A process consisting of sub- 
jecting dry food material to a vacuum 
for about 1 hour at a non-destructive 
heat up to not over 240 degs. F., reduc- 
ing temperature to about 150 degs. and 
increasing vacuum to 28 in. Ethylene 
oxide is then admitted to evacuated 
space in a concentration of 1 lb. of gas 
to 35 cu. ft. of space. Foodstuff is ex- 
posed to ethylene oxide for about 2% 
hours. Granted February 8, 1938. No. 
2,107,697. 


Stabilization of Oleo Oil.—Harold S. 
Mitchell, Chicago, assignor to Indus- 
trial Patents Corp., Chicago. A method 
which comprises adding to the oil and 
thoroughly incorporating therewith a 
quantity of hydrogenated refined soya 
bean oil and leoithin. This was granted 
on April 5, 1988 and the number is 
2,113,216. 


RETARDING RANCIDITY 


(Continued from page 18.) 


During the development of rancidity 
the peroxides can be further oxidized 
into shorter chain compounds, and in 
this case the peroxide number would 
decrease. The final results show a much 
larger peroxide value for the control. 


Bacon sprayed with Avenol had very 
low peroxide numbers until the sixtieth 
day. The peroxide number on the six- 
tieth day took a sudden increase and was 
higher than the control. The last deter- 
mination was much the highest. To 
account for the high peroxide number 
one must assume that peroxides devel- 
oped in the oat oil (Avenol), thus in- 
creasing the total peroxide number. As 
a whole, the bacon in the Avenized wrap- 
pers was much the best both organolep- 
tically and as judged by peroxide num- 
bers. 


Conclusions 


Avenized parchment and greaseproof 
papers exhibit their antioxidant proper- 
ties by retarding peroxide development 
to a certain degree in lard and to a 
greater degree in bacon—the lard and 
bacon being stored in the dark. 


Taste and odor observations indicate 
lard and bacon in Avenized wrappers 
superior to control wrappers. 


Peroxide numbers and organoleptic 
findings are favorable for Avenol in 
early stages of the test period, but are 
not so favorable in the final stages; 
however, all of the bacon samples were 
rancid in the final test. 


Bacon acquired a strong rancid odor 
in the dark, while the lard never reached 
the final stage of rancidity. 


NOTE A.—The lard or bacon wrapped in the 
parchment is weighed. It is then extracted in a 
Soxhlet extractor with petroleum ether, b.p. 
30°-80°C., until all the fat is removed. 


Bacon is usually extracted over night and lard in 
much less time. When extraction is complete, the 
excess ether is allowed to collect in the extractor 
and is poured into a container. The extract, con- 
taining the fat is poured into a 200 mm. volumet- 
ric flask and made up to volume with the ether 
collected in the extractor. 


The bacon minus the fat is dried with the paper 
(in the case of lard, just the paper) in an oven 
at 100°C. until all ether is removed (about 15 
min.). The residue and paper are weighed. This 
weight subtracted from the first weight gives the 
weight of the fat—about 15 to 20 grams for lard 
and about 7 to 15 grams for bacon. 


A 50-ml. aliquot of the extract is transferred 
into a 300-ml. Erlenmeyer flask. Twenty-five ml. 
of glacial acetic acid are added with thorough 
mixing. One ml. of saturated potassium iodide is 
added. After thorough mixing, the mixture is al- 
lowed to stand two minutes (counting time as 
soon as the potassium iodide fe added). At the 
pe ig the two minutes, 100 ml. of water are 
added. 


The liberated iodine is titrated with 0.01 N 
sodium thiosulfate until a light yellow color. Five 
ml. of starch solution are then added and titra- 
tion is continued until the blue color disappears. 
During titration, the mixture must be shaken vig- 
orously so that the iodine in the ether layer will 
be reduced. The number of ml. of thiosulfate 
used are multiplied by 4, since a 50-ml. aliquot of 
a total volume of 200 ml. was used. The peroxide 
number, which is defined as the number of ml. of 
1 N thiosulfate per 1000 grams of fat, is calculated 
by the following formula: 


mx N x 1000 
G 


Peroxide number= 


where 
m=ml. of sodium thiosulfate used. 
N=normality of sodium thiosulfate. 
G=— weight of fat in grams. 


The chemical reaction for the liberation of iodine 
may be represented as follows: 


-C=-C- -C--C- I 
C—C y= 2HI — Cc ws ls 


0-0 HO du 
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CHICAGO MARKET .PRICES ..... Pity chon gma 



































See rene @ 
DRUTMNOT COTVGIRE osc csc ccwcccccccsecs @ 
| PO — ee a DE .déd06 Saws G usd 0 0.0 ¢deeeeempeudns @28 
CE onic adewewakekededeweeeeee ene @27 
B. C. salami, choice............ awe @36 
WHOLESALE FRESH MEATS Fresh Pork and Pork Products Milano, salami, choice in hog bungs..... @36 
B. C. salami, new condition............ @22 
Pork loins, 8@10 Ibs. av. @22% @30 Frisses, choice, in hog middles......... @33 
Carcass Beef Picnic rere ebay oa. out Genoa style salami, choice.............. @48 
Week ended Cor. week, Skinned shoulders ....... @15% a Pepperoni «.-. +. ++. ev eeeeeee seer renee @3 
Prime native steers— July 6, 1938. 1937. | = Late Magni $e @32 oir ae" = = Seen. ou 
400- 600 22% @23 Sy Ge wwenesevecseews @ 9 @i4 Italian style hams. mE; @32 
600- 800 22% @2% Boston butts @19 @25 WHEY GONE cenansanceenvaceses @42 
800-1000 22% @23 Boneless butts, cellar a en 
G » Bes Se vesdenasaens 22 @2 
oS Sar eee GE ie cae csseseseck @ 8 @ll SAUSAGE IN OIL 
SS eer eer 16 @17 21 @22 Tails @ 8 @12 
4 4 . ae lee er 
600- 800 .....++.--+++-16 @IT 21 g 2s Neck bones ...........+- @ 4 @ 6 Bologna style sausage, in beef rounds— 
800-1000... eeeeeeees 16 @17 21 @22 Slip bones .............. @ll @13 ee Ce SF OP Me osc adenss sn0ceereees $6.00 
Medium steers— OEE veces ceeds ee @i2 @l4 Frankfurt style sausage, in sheep casings— 
MI ee =i 15 @16 18% @19% Pigs’ feet ............+. @4 @5 ee | OT ere 7.50 
 Sipeeneaeenenhs: 15 @16 18%@19% Kidneys, per Ib.......... @9 @ 8 Smoked link sausage, in hog casings— 
———- ........... 15 @16 19° @19%4 ~—« Livers @10 @10 Small tins, 2 to crate......sseeeeeeeeeeeee 6.75 
ai Brains she RwckKnee ys @9 @ 9 
Heifers, good. 400-600....16 @I17 18 @19 Ears @ 3 @ 6 
Cows, 400-600 ..........- 114%@13% 11%@138% — gnouts @5 @ 8 LARD 
Hind aan, choice.... @21% @28% Heads @ 7% @ 8 ; 
Fore quarters, choice..... @14% @16% Chitterlings ...... 5 ee Roe @ 5 @ 6 Prime steam, cash, Bd. Trade...... $ @8.87%4n 
Prime steam, loose, Bd. Trade...... @s8. “10% 
Beef Cuts Refined lard, tierces, f.o.b. Chgo.... @ .1 
Kettle rend., tierces, f.o.b. Chgo.... @ .11% 
Steer loins, prime....... @31 @45 DRY SALT MEATS Leaf, kettle rendered, tierces, 
Steer loins, No. 1........ @28 @40 A NE MII oa ate eee G0 @ .11% 
Steer loins, No. 2........ @2 @36 Clear bellies, 14@16 Ibs............... @12%n Neutral, tierces, f.o.b. bee eeeeee @ .10% 
Steer short loins, prime.. @43 @6s Clear bellies, 18@20 lbs............... @12% Shortening, tierces, c.a.f. weewes @ .10% 
Steer short loins, No. 1.. @33 @52 os a Ere cry a eecccccesereecece g 17 
Steer short loins, No. 2.. @31 @4 Fat backs, SEEM Be cceneseescecgecs @ 
Steer loin ends (hips).... @23 @29 ee I, EE Gs 0.6 <ewciccceveseee @ 8% OLEO OIL AND STEARINE 
Steer loin ends, No. 2.... @22 @28 MGGUIRT BIRGOD onc ccc cccccccccssoccece @ 9% Ext le il @9 
Cow loins ere @20 @26 ES. 6:5 beeen seeess0encecoenecee @ 8% “hind Noo Pye Sil seeeccccccce eccccce @ 8% 
Cow short loins.......... 24 @32 Prime oles etearine, oditie..... eee @7 
Cow loin ends (hips).... @ij @20 ° pnt Se ta < weighed 
Steer ribs, prime...... @24 @34 WHOLESALE SMOKED MEATS 
Steer ribs, No. 1........ @21 @28 TALLOWS AND GREASES 
ee Se BO Maecscdcee @18 @27 Fancy reg. hams, 14@16 lbs., parchment 
Ce Oe, BO Meceesccese @i5 @18 eager . éeeokonoes is Pee . ccocccccoess GR (Loose, basis Chicago.) 
Cow ribs, No. 3..... - @12 @15 Fancy skd. hams, 14@16 Tbs. ° " parchment Edible tallow, 1% acid, (f.0.b.)........ @ 6% 
Steer rounds, prime.. . @19% @22 PADEF 2.00 +++ -2444@25% Prime packers tallow, 3-4% acid @ 5% 
Steer rounds, No. 1...... @18% @21% Standard reg. 4@16 ibs. - * plai -22 @23 No. 1 tallow, 10% f.f.a......... @ 5% 
Steer rounds, No. 2...... @18 @21 Picnics, 4@8 lbs., short shank, plain....20 @21 Special tallow ..........+..---- ae @ 5% 
Steer chucks, prime . @14% @1T Picnics, 4@8 lbs.. long shank, plain... ..18%@19% Choice white grease, all hog............ 5144@ 5% 
Steer chucks, No. 1...... @l4 @16% Fancy bacon, 6@8 Ibs., parchment paper. 27 @28 A-White grease, 4% acid.............. 5% 
Steer chucks, No. 2. @13% @16% Standard bacon, 6@S8 lIbs., plain......... 23% @24% B-White grease, maximum 5% acid.... @ 5% 
Cow rounds ....... ? @15 @lj No. 1 beef sets, smoked. Yellow grease, 16-20 f.f.a.....ccccceses 4%@ 4% 
Cow chucks ...... cee @i2 @l4 I, SE TI, ie vere occceeseveus @44 Brown grease, 40 f.f.a.......... caleedios @ 4% 
oeee ponte seers sseees @ 2% @12  ainracunsanreens 3 @39 
Medium plates . ‘ @ § @12 Hnuckios, SOS IS... .cccoscccece ‘ @42 
Briskets, No. 1.......... @13 @18% Cooked hams, choice, skin on, fatied. @39 ANIMAL OILS 
Steer navel ends. oon @ 8% @10 Cooked hams, choice, skinless, fatted. @4l 
Cow navel ends... ieee @ 8 @ 8% Cooked picnics, skin on, fatted.... ‘ @30 (Basis Chicago.) 
Fore shanks ............ @ 9 @ 8% Cooked picnics, skinned, fatted........ @30% Per Ib. 
Btrl ——_- Se” See = e - eu” Prime edible lard ofl.........cccccccccccccces 190 
P i 2” 2 sect x “4 Ee Orr ere 
Strip loins, No. 2.. @50 @55 BARRELED PORK AND BEEF Prime lard oll—inedible..................... 9 
Sricte butts, No. 1...... @26 @35 Extra W. S. lard oil 
Sirloin butts, No. 2...... @22 @27 - -_" 
Beef tenderloins, No. 1.. @58 @80 Chee ae a Sg _ 4 e * sei 
Beef tenderloins, No. 2... @47 @65 80-100 pieces |. | one ge Se 
Rump butts ............ @15 @i5 : ; sprint Ke. 3 ined off 
aoe amenae ig 100-125 pieces . ' ie NE OM ac cpcataesatesssinesavecewes 
oe mage = Oa ) yoo Bean pork ..... . . RE raiannensutnsssdcasasrancan 
5 ose “ed pen OE oe os bd eis” Brisket pork \e Matieen, Males IR. << «cc ws.00ce'eeccoe cae wen 
I 7 5B . @8 Ibs... @20 © Clear plate pork, 25-35 pieces b kedudeewewaws 17.00 20° C. T. neatsfoot oil 
nsides, green, 6@8 Ibs... @20 @16 EE vii daiecaGare:dea'ein-scawaee ene nnweatiaa 21.00 Pure neatsfoot oil 
Outsides, green, 5@6 lbs. @18 @l4 Extra plate beef............. PETES NN OM cs iaioessenis dhe wkiedeaaaee 
Knuckles, green, 5@6 Ibs. @19% @l17 eee ° eoee eeee a FIME MEATSIOOT’ Oll. www ccccvscccvcvccscccses 


QE Gin ccvecicceiccesicwscedevees 


Beef Products VINEGAR PICKLED PRODUCTS eS oe a ee 












2 | eee § 
ee es @S Pork feet, 200-Ib. Bbl........sescseeeeeeeees $15.75 VEGETABLE olLs 
NE ois cnc cacitwaes @20 @18 Lamb tongue, short cut, 200-Ib. bbl... 2.2.22: 65.00 
Sweetbreads ............ @i19 18 Regular tripe, 200-Ib. Dbl.........020-000+0- 16.00 Crude cottonseed ofl, in tanks, f.o.b. ‘ 
Ox-tail, per Ib.... @10 10 Honeycomb tripe, 200-Ib. bbl............... 22.50 ‘Valley points, prompt............+++ - 6 14 7 
Fresh tripe, plain. . @10 9 Pocket honeycomb tripe, 200-Ib. bbl... 2.11.2 26.00 White deodorized, in bbls., f.o.b. Chgo.. 94@ 9% 
Fresh od, i eee @11% G35 Yellow, deodorized lh dah tah He | +t 
MUOTD coccccccoece @20 19 - , rn 5 "A pial peaatiiees 4 
Kidneys, per lb.......... @ 9 9 SAUSAGE MATERIALS te ak = jain, i ge q th 
Coconut oil, sellers’ tanks, f.o.b. coast.. @ 
Veal R %, 6. 3, CHIGRSG) Refined in bbls., f.o.b. Chi 8 
egular pork trimmings............... 8%4%@ 9 efined in 8., f.0. CABO. eeeeees @ 8% 
Choice carcass .......... 15 @16 15 @16 Special lean pork trimmings 85%.......15 15% 
Good > ep Rare: 2 15 Extra lean pork trimmings 95%..... vocal 16% 
Good saddles Keneteceene 18 eo is a0 ~—s Fens 3 meat (trimmed)............ 13 OLEOMARGARINE 
fl eee @13 18 14 or CAPES ccccccvcccccccs © eeccccccce 
Medium racks .......... 10 @ll 10 tt) Mh: -cesben Ube ebeneaed walawa 10 (F. 0. B. CHICAGO.) 
a se oe buil meat (heavy) ..... "134 Sis% White domestic vegetable margarine. at @15 
ee Seeman orc st en ee eee roe yhite animal fat margarine, in 1 Ib. 
a a ae i?" _ eee: riteeeteees RGIS cartone va... semeagceasesstners ais 
Sweetbrends .....0cl0c0. QS @3s «Beef cheeks (trimmed) ~~... 10° PMimiiky churned) ..s-+02scsccscseces a2" 
Calf livers .......... 40 85 Dressed canners, 350 Ibs. and UD.......10% a re Seen verer nae see ere - 
Seah i Dressed cutter cows, 400 Ibs. and up.. "10% @11 (Continued on page 54.) 
L. b Dr. bologna bulls, 600 Ibs. and up...... Site 
am Pork tongues, canner trim, 8. P......... 15 


Choice lambs 
Medium lambs .. 
Choice saddles 





@19 21 
17 : DOMESTIC SAUSAGE 
23 
@ 








Medium saddles ........ 21 (Quotations cover fancy grades.) 
ae +. Ceesecescoecs 15 17 Pork in 1-1b. sai 
WD DOUG ccccccccecs 13 16 ‘ork sausage, in car eeesesesess 
Lamb fries, per Ib....... 81 30 Country style sausage, fresh "in iase 2 P U 4 E V i ay EG A i S 
Lamb tongues, per Ib..... 16 15 Country style sausage, fresh in bulk. 
Lamb kidneys, per Ib.... @20 20 Country style sausage, smoked......... 
Frankfurters, = oo — beSeee Kee 
Frankfurters, in hog casings........... 
Mutton Bologna in beef bungs, choice.......... tee : ii . ss 
Heavy sheep ia @7 @ 6 Bologna in beef middles, choice........ 18 A. P. CALLAHAN & COMPANY 
Light sheep .. wa @ 9 9 Liver sausage in beef rounds..... 
Heavy saddles 9 8 Liver sausage in hog bangs. ones TH LA SALLE STREET 
Light saddles ........... @12 11 Smoked liver sausage in hog ae 
BE BONED cccccscccece @ 5 5 Head cheese ........-eeeeeeees aaaae 
BS GUNES cevcccescesce 7 @i7 New England luncheon ‘specialty. coswnen 
OT ee 12 14 Minced luncheon ve choice...... 
Beene BEEED cccccccccces @10 10 TEMBRO GRUGRGS 2... cccccccccccccccccce 
Mutton stew ............ @ 5 ¢ 5 _— GREEEED ccccccsccocccosocceseces 
Sheep tongues, per Ib..... @124 Rt PPPPPITTITITIT TTT 
Sheep heads, each....... @10 @10 Polish GHETRGS oc ccccccvvcecesece oesces 
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BEEF e 











PORK ¢ VEAL - LAMB 
CANNED FOODS 
HAMS ¢ BACON > LARD ¢ SAUSAGE | 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; 


TOPEKA, KANSAS 




















Philadelphia Scrapple a Specialty 


>) ohnJ.Felin&Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 




















THEE. KAHN’SSONSCO. 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK 7. WASHINGTON BOSTON 
H.L. Woodruff . C layton P. P.G. Gray Co. 
437 W. 13thSt. 38N. beleware Av. 1108 F.St.S.W. 148 State St. 

















= 


tae 





A OR ME = 


Main Office and Packing Plant 





Austin, Minnesota 














al 


NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


Try a Case Today 


“AMPOL, 


380 Second Ave., New York, N. ¢ 




















Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. S. GOVERNMENT INSPECTION 


WILMINGTON DELAWARE 




















Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 
U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 




















Week Ending July 9, 1938 
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Chicago Markets 


(Continued from page 52.) 





CURING MATERIALS 


Cwt. 
Nitrite of soda (Chgo. w'hse stock): 
n 425-lb. bbis., delivered...........-.++- $ 8.75 
Saltpeter, less than ton lots: 
bl. refined granulated...............0005 6.90 
PE SEE. vcctaseveceseececqosacese - 17.90 
fum a $654044 Ceee CC eEseVONES 8.25 
CE Sccvenndenedies¢¢s6cceeeewe 8.65 
Dbl. refd. peg Pee OB GBGR. cccccccccces 38.75 
Salt, per ton, in minimum car of 80,000 
Ibs. only, f.0.b. Chicago: 
GEE Bbbeneeces. .- scesoerccocavere - 7.20 
Eee -» 9.70 
: GUE viccocenccceeese ceceveees - 10.20 
BD ccecevccsovcccecvocee eoccecee ceveee 6.80 
Sugar— 
aw, 96 basis, f.o.b. New Orleans. @2.72 
Second sugar, 90 basis................ None 
Standard gran., f.o.b. refiners (2%). @4.50 
a rig curing sugar, 100 Ib. bags, 
Reserve, La., less 2%.......... @4.00 
Parkers’ curing su ar, 250 Ib. bags, 
-0.b. Reserve, La., less 2%......... @3.90 
Dextrose, in car lote, per cwt.......... @3.86 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 


(Prices quoted to manufacturers of sausage.) 
Heef casings: 





Domestic rounds, 180 pack........ @.17 
Domestic rounds, 140 pack whete @.28 
Export rounds, wide............. @.40 
Export rounds, medium... err @.25 
Export rounds, narrow soaWweae's @ .38 
No. 1 weasands. 05 
No. 2 weasands.... -03 
No. 1 bungs..... 12 
No. 2 bungs...... @.09 
Middles, regular 87 
Middles, select, wide, 2@2% in. 55 
Middles, select, extra wide, 2% in. 

BOE GU ceciccccccccvecccvevee @.80 

Mried bladders: 
So Bh... 2 Serer eee 65 
TES TR, WHER, GRC. co cccccccccccccsccecs -55 
SED TR, Weees GRE. cccccccvcccovveccces 85 
CS TR, WO, GC. crccccscccccescvcces -25 
Hog casings: 

Narrow, per 100 yds............--0++% 2.25 
Narrow, special, per 100 mm. be eeemace rae 2.10 
Medium, regular ... eacacetee ae 
: ME sibceccccevetcceescns Be 
Wide, per 100 yds.......... 1.15 
Extra wide, per 100 yds.............. .90 
Export bungs .. : renee ee 
Large prime bungs......... sulecsy een We 
Medium prime bungs........ aaa ee 12 
Small prime bungs.......... ere 
DE: WE Gea cccccecsvecesoevecess .18 
Stomachs .......... e seseccsccceces -09 


SPICES 


(Basis Chicago, original bels., bags or bales.) 


Whole. Ground. 
Per Ib. Per Ib. 














Allspice, Prime 17% 
DEE Seavececepooenecececeses 18 
Chili Pepper ... 20 
Chili Powder - 19 
GE, MOIED 5 ccc ccccscceccevcs 26 80 
} me paves tsenssecsvens eeeeucee 16 19 

Rebeca seerreerecneesens 18% 21% 

Ginger, Jamaica chbehaene ews 16% 18% 
CE Season eke ekeatgnees® 10% 12 
Mace, Fancy Band . P 68 
+ > — +enennces . 59 64 
I. Blend.... . @ 59 

Mustard Plame, DO vcccvcccesccce ee 2% 
Nutmeg. Fancy Banda ani 25 
ET ccs emcees eces my 22 
le * beeeseetens 18 

Pa ike, Extra waney.. geceeunes — 2% 
menses. Fancy phanaceeoeeoes on 24 
Pepina Sweet Red Pepper.......... 26 
Pimiexo (220-Ib. bbis.)............. 25 
PONT, GAPGEED ccccccceccccccccce 26 
Red er. eeecece 2 

Pepper, Black Aleppy 10% 
Black Lampong .. ° 8 
Black Tellicherry . see 11 
White Java Muntok 12 

White Singapore eoee 11% 
WRICS POGRGES cccccccccccccceces ee 11 


SEEDS AND HERBS g,-ouna 


‘or 
Whole. Sausage. 








Gasewag Bee .vccecceseccccevese ° 1 
Celery Seed, French..............+- 17 20 
Cominos Seed .......ceeseceeeseees 11 14 
Coriander Morocco Bleached.. ‘ 9 es 
Coriander Morocco Natural No. . F 9 
Mustard Seed, Cal. Yellow........ =. . 12 

BEROTICER — ccvcccccccccccccccccce 8 11 
Marjoram, French 19 22 
QEOGORO ccccccecccece ° 18 16 
Sage, Dalmatian Fancy. weocereccese 8 10 

PE WU Be ccsvecceuccices 8 9% 
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Ce oa oceans wane is eevateen ne $ @ 7.50 
Cows, common and medium.......... 6.00@ 7.25 
Cows, low cutter te cutter............ 4.254 6.00 


LIVE CALVES 


Vealers, good to choice 















a errr ere q 
Vealers, cull and common............ 5.50@ 8.25 
LIVE HOGS 
Hogs, good to choice, 150-200-Ib...... $ @ 9.55 
LIVE LAMBS 
Lambs, spring, good and choice...... $ @10.2 
Lambs, good . @10 
Lambs, common 7.50@ 8.2 
Ewes, cull to good, shorn............ 2.00@ 4. 00 
DRESSED BEEF 
City Dressed. 
Oo. ee ere 18%4@ 19% 
Oe ee RR ee 17%a@18%4 
Native, commen to S08P..... .cccccccccess 164%@17% 
Western Dressed Beef. 
Native steers, 600@S800 Ibs............ 18 @19 
Native choice yearlings, 440@600 Ibs....18 @19 
Good to choice heifers.................16 @I17 
ee 15 @i6 
Common to fair Cows..........cccceses 14 @15 
Pee WORN Wn nde ec eccvcersevtue 124%4€@13% 
BEEF CUTS 
Western. City. 
@27 24 @28 
@24 23 @24 
@21 20 @22 
@48 44 @5o 
@40 86 @42 
ere @25 30 @34 
No. 1 hinds and ribs @23 21 @25 
2 hinds and ribs @21 20 @22 
1 rounds.... @18 174%@19 
2 rounds ; er @lj 1614,@17% 
3 rounds ree | @15% 
DB GMB ccevccscvckdse GM @is 
2 chucks.. nee @i16 aij 
No. 3 chucks..... a8 ai @16 
Bolognas RE aes eee See -13 @l4 
i SS 8 SS eee 23 @25 
Rolls, reg. 4@6 Ibs. av.............-... 18 @20 
Tenderloins, 4@6 Ibs. av.. ............ 50 60 
Tenderloins, 5@6 lbs. av............... 50 @60 
PE MD v005vecnessceesciccssseee 16 @18 


_ DRESSED VEAL 








NE) akc ced aa dae ade toankS 154,@16% 
Medium ...... Ce ere re ee 14%@154 
CEE «52.68 6w ence Ne 66s Veeeee ive dau 13%,@14'% 
DRESSED SHEEP AND LAMBS 
Genuine spring lambs, good............ 21 @22 
Genuine spring lambs, medium......... 20 @21 
We SE, MONO, oc tacccvcecbcecvecs 17 @i18 
YS ON 6 5 0.0 bo 0s:0-be now scidee 16 @i7j 
Winter lambs,  aleppieie cies sae 15 @i6 
eS rer its dewekeaeaweds 10 @i2 
EG SN cra tie raat use beeen madse'e 8 @l0 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs., 
BORG Gis THRE GS Tid cae iccccccvcscs $14.00@14.25 


FRESH PORK CUTS 













Perk loins, fresh, a, 10@12 Ibs... @21 
Pork tenderloins, fresh..............+.++ 34 
Pork tenderloins, frozen..............+. 31 
Shoulders, Western, 10@12 lbs. av..... e 16 
Butts, boneless, Western............... 27 
Butts, regular, Western............ - @1s% 
Hams, Western, fresh, 10@12 Ibs. av... 21 
Picnic hams, West. fresh, 6@8 Ibs. av.. 15 
Pork trimmings, extra lean..... cecceces 18 
Pork trimmings, regular 50% lean...... 12 
CROUEEED ce cccccsccvcccqscedscccececsece 18 
Regular hams, 8@10 Ibs. av........... 2514 @26% 
Regular hams, 10@ 12 Pe SMe binaeeon 2414,@2514 
Regular hams, 12@14 Ibs. av........... 24° @244%4 
Skinned hams, Pes tr BOR, BPs vcccvcsces 26 ‘27 
Skinned hams, SEES BO, BPecccccceses 25 26 
Skinned hams, 16 @l err 24% @25 
Skinned hams, 18@20 ver BE. ccccescces 244%, @25 
Picnics, 4@6 Ibs. pee COOOL eeeeveccs -20 21 
Picnics, 6@S8 Ibs. av........6. seececees 19 20 
City pickled bellies. 7 Be. MP cakdd 21% @22% 
Bacon, boneless, Western.... «+ -27% @28% 
Bacon, boneless, a: 26144 @27% 
Rollettes, 8@10 Ibs. av............000. 22 

Beef tongue, light............c.esee0s- ¢ 23 
Beef tongue, heavy.. Lowes eéaeeeeu 24 


EW. YORK MARKET. PRICES 


FANCY MEATS 


Fresh steer tongues, untrimmed 


16¢ a pound 
Fresh steer tongues, 1. 


28e¢ a pound 


ec. trimmed. 


Sweetbreads, beef ......... 30¢ a pound 
Sweetbreads, veal ......... 70c a pair 
Beef kidneys ........ 12c a pound 
Mutton kidneys ........... 4c each 
=O” eer 29¢e a pound 
EL hg adie dene a0 bie dane l4c a pound 
Beef hanging te nders....... 30¢ a pound 
SUD 5. ik ene as remeess Caeee es l2c a pair 





Shop Fat . 5 

Breast Fat =.s 

Edible Suet 3 

SOeeee TN ev.ccvcesancecn 2.75 per ewt, 


GREEN CALFSKINS 


5-9 914-1244 1214-14 14-18 18 up 








Prime No. 1 veals...11 1.95 2.00 2.295 
Prime No. 2 veals...10 1.75 1.80 1.95 
Buttermilk No. 1.... 8 1.65 1.70 
Buttermilk No. 2.... 7 1.50 1.55 
Branded gruby ..... 5 .90 95 1.10 
POMGEE Geiszecevece 5 90 95 1.10 
Per ton. 
Round shins, heavy, delivered basis. . .$67.50@72.50 
light, delivered basis 57. 50@62250 


Flat shins, heavy, delivered basis 55.00@60.00 

light, "delivered basis 50. 00@55. - 
Thighs, blades and buttocks 47.50@52. 
Ki eee 60 00@65. 00 
Black and striped hoofs.... 35.00@40.00 








PRODUCE MARKETS 


BUTTER. 


a New York. 
Creamery (92 score).. @BA ty a 26 
Creamery (90-91 score). ..231, @: 34 @25% 
Creamery firsts (88-90 
score) ; . -231,@24% 24 @24% 
EGGS. 
eee Danes «ss ivsrene 
Firsts, fresh 200 @2, 2214 @22% 
SEE d.cveuasenenvon 21144@21% 
LIVE POULTRY. 
Fowls ‘ 10 @17%, 17 
Springs : T',420 
Broilers he e-eelt @1IT 
Old Roosters - ose e1B @18% 
Ducks . 10) @13 
Geese ‘ S all 
Turkeys .. sscececacecde @I8 1S 





DRESSED POULTRY 






Chie "kens, 31-42, fresh 21h, @22 
ens, 43-54, fresh... .2444,@261, 25 @27 
S247, TEORR. ccc 19 @2 20 @20%4 
48-59, BUNGEE aa casiee .201,@ 211, 21 @21% 
60 and up, fresh.. “@22 @22% 


BUTTER AT FIVE MARKETS 


Wholesale prices 92 seore butter for 
Thursday, June 30: 


week ended 





- a oe ne _——- 
24 d ¢ 
Chicago .......26 
New York ....26%4 2 
Boston . ef 2 3 
Philadelphia ..-26% 26% 261, 26%, 26 2614 
San Francisco. .26 26 26 26% 2634 27 


Wholesale prices 
score at Chicago: 


25% 25% 25%, 251 


carlots—fresh centralized—90 


4 2514 25% -25% 


Receipts of butter by cities (lb.—Gross Wt.): 





This Last —Since January 1. _ 
week. week. 1938 
Chicago. 5,908,350 140,033,791 123,040,994 
New 
York. 5,019,622 142,446,899 119,203,575 
Boston. 1,369,873 44.386.573 42,026,282 
Phila. 1,166,705 39, 240. 404 38,480,516 





Total. 12,558, 061 13, 464, 350 368, 107 687 & 


Cold storage movement (lbs.—Net Wt.): 











In Out On hand Same day 

June 30. June 30. July 1 last year. 

Chicago .. 907,554 41,533 34,835,1/ 50 20,220,584 
New York. 605,312 171,241 14,643,955 7,345,380 
Boston ... 106,340 11,428 3,868,896 3,380,740 
Phila. .... 20,240 35,040 3,509,290 2,360,271 
Total. . .1,639,446 259,242 56,857,291 33,246,975 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, Iowa 











KINGAN'S RELIABLE 


HAMS e BACON e LARD e SAUSAGE 
CANNED MEATS e OLEOMARGARINE 
CHEESE e BUTTER e EGGS e POULTRY 


A full line of Fresh Pork @ Beef @ Veal | 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. | 


PORK AND BEEF PACKERS 
Main Plant, [ndianapolis Established 1845 








ee 




















East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 





NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc., Philadelphia 








Hunter Packing Camuan 


’ 
SIV 














» STAHL-MEYER, INC., NEW YORK, N. Ye 


FERRIS HICKORY SMOKED HAM and BACON 











y 


NIAGARA BRAND 


HAMS « BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF-PORK-SAUSAGE - PROVISIONS 


BUFFALO - - WICHITA 








—) 








C. A. BURNETTE CO. 
Union Stock Yards Chicago, Ill. 


Dressed Hogs 
Dressed Beef 


Boneless Beef Cuts e Sausage Material 




















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 






































PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 








Week Ending July 9, 1938 
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Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each i ; - 
insertion. Minimum Space 1 inch, not over 48 words, including signature or box j 

number. No display. Remittance must be sent with order. 





DVERTISEMENT 











Men Wanted 


Position Wanted 


Business Opportunities 








Sausagemaker 


Wanted, experienced sausagemaker 
for small western plant. State age, ex- 
perience and wages in first letter. W- 
289, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 





Assistant To Sales Manager 

A Mid-western packer desires services 
of young man with selling experience in 
fresh pork, smoked meat, lard and gen- 
eral provision line. Principal duties to 
assist sales manager in office, handling 
correspondence. Must be good at figur- 
ing costs, etc. Address in own hand- 
writing, stating age, experience, and if 
at present employed. All replies will be 
kept strictly confidential. Address W- 
291, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 





Sausagemaker-Merchandiser 


Available now, man with many years’ experi- 
ence in making all kinds of sausage and meat 
loaves. Thoroughly familiar with wholesale 
and retail selling. Experienced in both slow 
and fast curing of meats. Can kill and cut 
hogs and boil hams. Knowledge of general 
packinghouse work. W-296, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chi- 
eago, Il. 


Packinghouse, Equipment 


For sale, modern packinghouse, full 
equipment. Good location. Anton Stolle 
& Sons, 40 Liberty Ave., Richmond, Ind. 





Superintendent 


Practical operator, long experience beef and 
pork, —s cutting, and all production de- 
partments, hides, skins and rendering. Knows 
yields, costs and markets. Prefer large or 
medium size eat, Available Sept. ist. Now 
employed. W-281, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 


All-Round Packinghouse Man 


Position wanted by young man with 15 
years’ experience in packinghouse. Experi- 
enced as office manager, comptroller, financial 
man, sales manager, purchasing agent, pro- 
duction man, and in corporate reorganizations. 
Can take complete charge of plant or large 
office. College graduate, married, age 33. A-1 
references. Willing to go anywhere. W-287, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





Mr. Sales Manager: 


Do you realize the possibilities of the 
Washington, C. market? The city 
now has a population of over 700,000 
with enormous increases yearly. 

The writer who has operated on this 
market for fifteen years as representa- 
tive and broker is interested in handling 
one or more good accounts. Credit con- 
ditions here are the best in the country 
due to generous and steady government 
salaries. Credit losses are at a mini- 
mum. W-294, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Position Wanted 











Equipment for Sale 








Beef Man 


Position wanted by young man with 
10 years’ experience in cooler selling, 
and in handling complete line of pack- 
inghouse products. W-288, THE NA- 
TIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, IIl. 





Sales Agent 


covering New York Metropolitan area would 
consider good equipment, spice or supply man- 
ufacturer’s account, commission basis. Has 
wide acceptance among meat packers, sausage 
manufacturers, wholesalers and food-chain 
stores. W-290, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 





Expert Provision Man 
My 23 years’ experience includes all pro- 
vision operations and plant operations of 


fresh, cured, smoked, etc., pork products. Can 
take full charge of livestock buying. Experi- 
enced in sales direction of these products. Seek 
connection where there is chance to profit 
when results are shown. W-292, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn 


St., Chicago, Il. 





Plant General Manager 


Position wanted by man having 23 years’ 
experience with large packer, including sales 
work and handling of pork operations, from 
livestock buying through plant procedure to 
sales. Actual plant supervision. Age, 43. Will 
go anywhere. Will arrange for interview at 
his expense. W-2938, THE NATIONAL PRO- 
VISIONEER, 407 So. Dearborn St., Chicago, III. 





Traffic Manager 


Position wanted by traffic manager with 20 
years’ packinghouse experience, including full 
charge of transportation and holding costs to 
a minimum with considerable savings. Full 
knowledge of transportation matters. Also as- 
sisted with sales. A-1 references. W-295, THE 
NATIONAL PROVISIONER, 407 So. Dearborn 
St., Chicago, Ill. 
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Packing Plant Equipment 


For sale, all the equipment used in a 
small packing plant. A rendering plant 
cooker, pumps, hydraulic press, steam 
boiler, etc. Surplus machinery exchange. 
White Sales Corporation, Scotts, Michi- 
gan. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, ete. Ties 20-30 packages 
per minute. Saves twine. Write for 
our 10-day free trial offer. B. H. Bunn 
Co., 7609 Vincennes Ave., Chicago, II. 





Guaranteed Good Rebuilt Equip. 


2- 500 ton Hydraulic Curb Presses; 2 Me- 
chanical Mfg. Co. Double-Arm Meat Mixers; 
1 Allbright Nell 2% ft. x 5-ft. Jacketed Dryer; 
3 Anderson No. 1 Oil Expellers with 15-HP, 
AC motors; 1- 500 ton Hydraulic Curb Press; 
1 Hottmann 1000-lb. twin-screw mixer; two 
4-ft. x 9-ft. Mechanical Mfg. Co. Lard Rolls; 
2 Jay-Bee Hammer Mills, No. 2, No. for 
Cracklings; one 24-in. x 20-in. | “B” Jef- 
frey Hammer Mill; 1 No. 1 CV & M Hog: 
3 Bartlett & Snow Jacketed Tankage Dryers 
10’ dia.; 1 “Boss” No. 166 Meat Chopper; 1 
“Buffalo” No. 23 Silent Cutter. 

Send for Consolidated News listing hun- 
dreds of other values in: Cutters, Melters, 
Rendering Tanks, Kettles, Grinders, Cookers 
Hydraulic Presses, Pumps, etc. We buy and 
sell from a single item to a complete sae. 

CONSOLIDATED PRODUCTS CO., Inc. 

14-19 Park Row, New York City 











WATCH THIS PAGE FOR 
OPPORTUNITIES 











Representatives—Truck Refrig. 


We want ten aggressive men, with 
proper contacts in the provision busi- 
ness, to place truck refrigeration units 
using natural ice in territories that have 
been thoroughly circularized. Units are 
inexpensive and 100% efficient. Large 
numbers sold to Armour & Company, 
Stahl-Meyer, Inc., etc. Commissions 
generous and full cooperation given 
salesmen. Sell direct to provision 
houses. No refrigeration experience 
needed. Air Induction Ice Bunker Corp., 
68 Hudson Street, Hoboken, N. J. 











SELL or BUY 
LOCATE a JOB 
FILL an OPENING 


All can be accomplished 


through the classified columns of 


THE NATIONAL 
PROVISIONER 


No matter what your message is, 
it will reach the entire packing 
industry in these columns. Be 
sure your wants come to the at- 
tention of enough people. Send in 
your classified ad today. 




















The National Provisioner 
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THE 
CASING HOUSE . 


Beartn. Levis Co., inc. 


ESTABLISHED 1882 


CHICAGO LONDON 
AUSTRALIA WELLINCION 


MEW YORK 
BUENOS AIRES 





PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


CHICAGO, U.S.A. 







Chicago, Illinois 


221 NORTH LA SALLE STREET 






- CONTENTS - 


Buying, Killing, Han- 
dling Fancy Meats, 
Chilling and Refrig- 
eration, Cutting, Trim- 
ming, Cutting Tests, 
Making and Convert- 
ing Pork Cuts, Lard 
Manufacture, Provi- 
sion Trading Rules, 
Curing Pork Meats, 
Soaking andSmoking, 
Packing Fancy Meats, 
Sausage and Cooked 
Meats, Rendering In- 
edibleProducts,Labor 
and Cost Distribution, 
and Merchandising. 


a 

Let this 
Operating Manual 
Help you Learn more, EARN more! 


PRICE “PORK PACKING” is the book that has the 
$ 67 answer to every question on pork packing. Get itl 







Read its 360 pages crammed full of valuable, 
POSTPAID essential information, and increase the efficiency 

Seiten of A a oaad and your company. Order your copy 
U. S. Funds today! 


THE NATIONAL PROVISIONER 


407 South Dearborn Street - - - - Chicago, Illinois 








To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 











N LABORATORIES, IN( 


MITAGE 


CHICAGO, ILL 
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GEO. H. JACKLE 





Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 
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Reprints of 
Articles on Improved Processing 
Published in 
THE NATIONAL PROVISIONER 
May solve the problems that are vexing you. 
Write today for list and prices. 

















THE GLAMOUR CITY OF THE fo | RESORT WORLD 


THE HOTEL OF TOMORROW 
Athrilling, exotic paradise-gay and 
colorful -a myriad of fascinating 
sights and activities in a glamorous 
old-world atmosphere. . .The new 
Hotel Reforma, indescribably beau- 
tiful and luxurious, now provides a 
splendid opportunity to enjoy a de- 
lightful blend of Old Mexico and 
Modern America . .Stream-lined 
rooms and suites. ..American and 
Mexican food yggiiita:.. 





Rates much lower than for compar- 
able accommodations in the United 
SURGE. <0 010% American operated. 


W. E. ANTRIM, Managing Director 














Week Ending July 9, 1938 
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__ ASDVERTISERS 


I IN THIS ISSUE OF THE NATIONAL PROVISIONER ~ 


} 


| When these firms advertise their equipment, sup- 
} plies and services, they bring you news more 

important to you than that contained in your daily 
| newspaper. You wouldn't think of missing your 
paper; you shouldn't miss the news these firms bring 


Allbright-Nell Co.......... Third Cover 
Aluminum Cooking Utensil Co...... 10 
American Dry Milk Institute....... 46 
PN BE whee 2:9 odn de ccca eee eed 53 
Arbogast & Bastian Co............ 53 
Armour & Company. ......00-ese0e> 12 
Armstrong Cork Products Co...... 11 
Pe NO, TOM Os ok oew be bec rece 42 
oo) Ge ey a ee 55 
Callahan and Co., A. P............ 52 
Cincinnati Butchers’ Supply Corp... 6 
Continemial Can Co... ..0 ccc cccnc 9 
Corse Trpert COP. cc. ic cece 26 
Corn Products Sales Co............ 20 
EIR Siaa create warate w'biee a eee ers 3 
Cee PU CO oc ccccccdccss 57 
Dairymen’s League Cooperative 
rg we i ree 34 
Dold Packing Co., Jacob........... 55 
I IO 6 oo vis Shoe ad ne Ole 48 
Fearn Laboratories, Inc........... 57 
Fenn, dom J. @& Co., Ine... ......0. 53 
Foote Bros. Gear & Machine Corp... 28 
General Electric Co.........ccc cece 28 


Great Lakes Stamp & Mfg. Co., Inc.. 29 


Griffith Laboratories, The.......... 22 
Ham Boiler Corporation........... 32 
IL ie Ot, WU oc os ecw ees vs anoaus 48 
Peowees me CO. GeO. A. iss ee ces 53 
Bunter Packimg Co... ..... 60 cc ccc 55 
OI OEM, Pe odin es neediest 57 
Jamison Cold Storage Door Co..... 26 
Mente bees OO... Biv ccccccicceseeas 53 
Kalamazoo Vegetable Parchment Co.. 8 
Kennett-Murray & Co............. 42 
0 ee ry ee 55 


you in their advertisements. Collectively, they tell 
you about late developments that make possible 
better and more efficient ways of conducting all 
your operations. It pays to watch for and study 
their messages. 


Legg Packing Co., Inc., A. C 


foes ©.8:6:@8 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index, 


Pee ae OG, Gro os eo ba oe emeee 34 
bevi @ Co., Ine., Berth... 6 cecccis 57 
meayer & Sons Co. fH. J... cece 7 
Se Ue da wapag sees bees 42 
Meyer, H. H. Packing Co.......... 55 
Ce Ee eee eae 36 
Bete Ge Gig GIs 6 k.k es dei vedas 53 
National Electric Screen Co........ 36 
Niagara Blower Co............... 26 
Owens-Illinois Glass Co............ 18 
Parisian Novelty Co............... 46 
Patent Casing Company........... 57 
Paterson Parchment Paper Co...... 30 
Powers Regulator Company........ 27 
Preservaline Blige: Co. .....6 <6 cccans 32 
Pure Carbonic, Inc... .......0050555 5 
Rath Packing Company............ 55 
ee ee 57 
Beene PNG Bo. civ s.sissscio sue 48 
Bemeerry, 2. B., Tt... cccccccccscs 36 
Smith’s Sons Co., John E. .Second Cover 
Stahl-Meyer, Inc.................. 55 
Stange Co., Wm. J......... Front Cover 
Stedman’s Foundry & Machine Wks.. 36 
Stevenson Cold Storage Door Co.... 26 
Stokes & Dalton, Lid.............. 57 
Swift & Company........ Fourth Cover 
U. S. Slicing Machine Co........... 34 
ii Rg LS er 28 
Veet & Sons, Bie. FB. Gis «cocks ess. BO 
Wilmington Provision Co.......... 53 
Wilson & Company................ 24 
PIE TE Goo 5 ove cance cceien 34 
Wynantskill Mfg. Co.............. 48 
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Economical Hog Slaughtering Operations 
require improved modern Equipment, properly 
arranged and co-ordinated, so that production 
can be carried on in a moderate amount of 


space, without unnecessary labor. > 
This advertisement illustrates installations Si 
of complete ANCO modern Hog Slaughtering 
Equipment, and shows distinctly the complete- Ample Platform Working Space 


ness of the ANCO line of Hog Slaughtering 
Equipment, which includes such important 
items as Viscera Inspection and Separating 
Tables, Overhead Conveyors, Platforms, Steril- 
izing Lavatories, Jaw Pullers, Head Splitters, 
Pigs foot Splitters and Cleaners, Ethmoid and 
Turbinated Bone Removers, Trolleys, Gambrels, 
Troughs, Chutes, and Sterilizers. 


ANCO engineers are always ready to assist 
you in the selection of the most modern and 
efficient Equipment for every department in 
your plant. 


NC 





Efficient Viscera Handling Equipment 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, Western Office: 


117 Liberty Street . 111 Sutter Street 
New York, N. Y. Chicago, Ill. San Franciscu, Calif. 








ifs weakest 
link... 


A chain is no stronger than its weakest link . . . and 

this is especially true in the manufacture of sausage. 

Much of the value of fine ingredients and skillful blend- 
ing is likely to be lost when inferior casings are used. 


Swift casings can play an important part in maintaining the 

high quality of your sausage products . . . expert operators 

process and sort these casings with care and dispatch, then 

speedily place them under refrigeration. Little wonder that they 
come to you fresh, uniform, and outstandingly fine in color. 


To be sure that your sausage will look its very best, see that it's stuffed 
in Swift casings. There is a type and a package to suit every need. Call 


your local Swift & Company representative . . . he'll be glad to discuss your 
specific requirements. 


pores (lite easine 








